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In this Issue 


IS A NATIONAL DAIRY INDUSTRIES ORGANIZATION THE ANSWER? 
Story on Page 26 
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Square, Round, Rectangular—pick the one that EDITC 
best fits your plant layout. 
NAME YOUR SIZE BERT 
sonny 6. 50 to 300 gallons of milk, cream, buttermilk, | Roe 
100 and 150-gallon culture, ice cream mix, chocolate milk, etc. Ga 


capacity 


NAME YOUR HEAT 





Low temperature water heating for rich proig J. J. 

flavor — maximum cream layer — good \xj Sw 

color — low bacteria counts in bottling mii lov 

high temperature water heating for mining 

“burn-on’’, speed, and low bacteria coun 
other proc'ucts. 
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NAME YOUR CONTROLS 





Exclusive Sentinel Control automati- 
cally holds water temperatures at 
proper heating level ... maintains prod- 
uct temperature during holding period. 





Cherry-Burrell Spray Pasteurizers improve prod- 
uct quality . . . and do it for less. Have your 
Cherry-Burrell Representative show you how 
these Spray Pasteurizers save power, steam, 
maintenance and cleaning costs. Contact him 
... or clip coupon. 
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427 W. Randolph Street, Chicago 6, Ill. 9 
P 9g F CHERRY-BURRELL CORPORATION 5252D 
Dept. 102 , 427 W. Randoiph St 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES Chicago 6, Illinois 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES : ; at 
Please send bulletins on the following ..........scccsceeses 
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Last Minute briefs... 





Secretary Benson Tells In response to a query from the American 
Why He Lowered Price Milk Review, Secretary of Agriculture Ezra T. Benson 
made the following statement: 


Supports 


"Of the foods needed to maintain the health 
of our people, dairy products are outranked by none, 


"Because of this, every effort should be 
made to stimulate and increase our national con- 
sumption of milk and other dairy foods. Also im- : 
portant is the need for a strong and stable dairy Spec 
economy as one of the vital factors in our national 
well-being. 


Frant 


"Yet at the present, we find this great 
industry in an unhealthy economic position. I be- 
lieve in doing something about it. I do not believe 
that dairying can be relieved of its trouble by pur- 
suing the same course that produced the trouble in 
the first place. 


"This is one of the major reasons for lower- 
ing the government price supports from 90 per cent 
of parity to 75 per cent. 


"The 90 per cent supports were not being 
used to help the dairy industry. They were being 
used to harm it. The supports were not used to 
bolster dairy prices in a sagging market. They 
WERE the market, with the government being the major 
purchaser. 


"A strong industry cannot be built in this 
manner. Such a condition would pile surplus upon 
surplus with a depressing effect on prices. Under 
a continuation of this kind of program, the best the | 
dairy farmer could expect in the future would be 
the government support price. 


"This is not good enough for the American 
dairyman, who has done so much to serve the nation. 


14 American Milk Review Ar 
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"The dairyman deserves a vigorous consumer 
market for his products. This potential exists. We 
must find a way to reach it. 


"We would not have enough dairy products 
to meet the demand if the full dietary needs of our 
people were being met. The billions of pounds of 
milk represented by government holdings of dairy 
products are costly to buy and to store. In terms 
of our large and growing population, however, they 
represent little more than two or three additional 
glasses of milk a week per person, 


"The only realistic approach to the dairy 
problem lies in increased consumption. This in- 
volves some price adjustment and vigorous education 
of the public to the value and necessity of dairy 
products. The industry cannot afford to continue 
to lose markets because of prices that turn busi- 
ness over to competing products. Some question may 
be raised as to whether the industry can afford a 
far-reasoning promotion program. I believe the in- 
dustry cannot afford to let such an opportunity 
pass by." 


Medical Dairy Specialties, a Chicago firm 
handling a brand name line of specialized milk prod- 
ucts, is extending its operation through franchise 
arrangements to the primary markets in the United 
States. Franchises are available to all dairies in 
specific areas. 


The products are to be detailed and sold 
through the medical profession and hospitals. Three 
products are involved. These three products are: 


1. Acidophilus milk in both sweet and tart 
form. The sweet form is BAC-T, a buttermilk-flavored, 
fat-free milk. The tart form is KAZOL-acidophilus, 
which is the buttermilk form. 


2. ENZYLAC, which is an enzyme-treated milk. 


This milk conditions the proteins in fresh 
milk so that it is highly digestible. The product is 
used as a simple method of making infant formulas. 
According to the Medical Dairy Specialties organiza- 
tion, it has been used in Cook County hospitals for 
17 years. 


5. Dari-Vi, a homogenized liquid vitamin for 
infants and children. 


Must be some philosophical significance in 
the first item BAC-T and KAZOL. One of their func- 
tions is to restore the flora that assist in the 
digestive function. Scarcity of these flora is due 
to the increased use of anti-biotics. 








200 Quart Per Minute 
Filler To Be Unveiled 


Borden’s, National 
Dairy Set New 
Sales Records 


Akron Hearings 
on Federal Order 
Short and Sharp 


A new high speed filler with a capacity of 
200 quarts per minute will be unveiled by American 
Can Company this month. This unit, which teams up 
with an automatic case packer also developed by ' 
American Can Company, will be capable of doubling the 
output of dairies using the Canco container. The 
automatic case packer is a project of V. K. Shuttle- 
worth of American Can Company. The equipment was 
built by Standard Knapp Corporation. 


The new container equipment is part of a 
long-range program for mechaniZzing the dairy in- 
dustry. The automatic packer breaks the 110 quarts 
per minute limit imposed by manual packing and 
makes high speed filling possible. 


Both Borden's and National Dairy Products ' 
Corporation set new sales records in 1953. Total 
sales of the Borden Company hit a record high of 
$792,381,721, an increase of 3 per cent over 1952, : 
National Dairy boomed to a smashing $1,232,126,000 | 
sales total. | 


Total net earnings for National Dairy were 
$30,837,000. This was more than $3,000,000 better 
than the 1952 figure. 


Borden's racked up net earnings of $20,- 
064,156, an increase of more than $2,500,000 over 
1952, 


Borden Company paid $4.71 a share. National 
Dairy Products Corporation paid $3.00 per share. 


Akron Ohio's third debate on the question 
of a federal order for that market took the form of 
a relatively short but definitely sharp hearing from 
March 1 to March 6. The hearing achieved national 
prominence because of its possible effect on the 
widely known Lawson Milk Company's gallon jug plan. 
Although the Lawson Milk Company expressed its op- 
position to the order ina series of advertisements 
in Washington and New York City papers before the 
hearings took place and at the actual hearings, the 
independent milk dealers carried the mail. Harold 
sewell, Chestnut Ridge Dairy Company bore the brunt 
of the burden, 


Producers are apparently building up sub- 
stantial pressure throughout the State in support 
of the order. USDA's decision is expected some time 
this month. 


American Milk Review 


YIIM 





Mi 


prod 


place 
isnt 
Si 
and 
plus 
lets 
Peo} 
and 
bene 
1 
thre 







A sure way to increase 
































f 
in 
D 
’ the 
le- 
. COLD - REFRESHING 
rts 
L 
p 
400 | 
Milk is one of the most widely distributed food 
products today. Yet there are literally thousands of 
are places where milk sales are waiting but where it 
r isn't available. 
Some dairies are now placing venders in factories 
and schools outside the cafeteria area to capture 
. plus sales during all hours of the day. In these out- 
r lets milk is taking on a new sales characteristic. 
People are buying milk because it’s cool. refreshing 
and available-— not just because it’s a food. Are you 
benefiting from this new source of sales revenue? 
ynal ; 
The Dairy-Vend milk vender offers the choice of 
three selections if desired—milk. chocolate. orange 
drink, ete. 
. P Look at these DAIRY-VEND features! 
1@) 
‘Tom * Vends 210 cartons; '/, > Combination coin mech r 
be. pint or 1/3 quart. * anism for 10c, 11c,12c, r 
; 1 tion; 
* Requires only 4.06 sq pig masta ; 
iN ft. of floor space—just ii , 
= 18” deep by 321," #1, H.P. hermetically r 
ts wide; stands 773/,”. sealed refrigeration sys- 7 
=) © Colorful point-of-pur —_ 
he chase sign is an integral * Weighs only 485 Ibs., 
a part of the vender. crated for shipping 
nt “Auxiliary equipment will permit vending of 159 pints. 
t Dairy Division @ 7400 East 12th Street ® Kansas City 26, Missouri 
1me . . , r ' ch : nce 
ERCHAN , N YAIRY-VEN REAM VENDER 





AMR’s 


By GORDON URNER 


Report on the Markets 


WINGING into April with its 

opening day’s sharp drop in gov 

ernmental support levels has 
proven quite an experience for the 
dairy markets. 

Under the new set-up, USDA stands 
ready to buy, during the current 
“crop vear,” all acceptable production 
at new paving rates representing cuts 
from the previous schedule of 8%c¢ on 
butter midwest and cast and 9c far 
west; 4c on cheese; Ie on spray and 
Ke on roller nonfat dry milk. 


Three features marked the transi 
tion period. Vast flood of current pro 
duction and inventory to the govern 
ment in order to get owners out from 
under before the drop; relatively mod 
erate utilization of USDA’s purchase 
resale plan (embraced in DA-1I12) on 
butter, but extremely heavy. transac 
tions in cheese; and highly variabl 
impact Ol Open market prices cls be 
tween products and areas during ap 


proach to and departure from April 1. 


March 29-31 saw dumped in the 
government’s lap 27 million Ibs. but 
ter, 47 million Ibs. cheese, 51.9 mil 
lion Ibs. nonfat drv. March sales to 
USDA exceeded 81 million Ibs. but 
ter, 96 million Ibs. cheese, 132) mil 
lion Ibs. nonfat dry. The staggering 
totals for the past “crop vear” appear 


in the box on this page. 


In addition, the temporary pu 
chase-resale scheme turned up trans 
actions in over 5.1 million Ibs. butter 


and 92.2 million Ibs. cheese. 


Irregularity in open market declines 
has been marked as the position under 
goes adjustment. 

Major wholesale butter markets 
dipped 6 6%c, though with New 
York recovering considerably at_ this 
writing under temporary — shortage, 


prices ruling variably above supports. 


Cheese fell about 3c on cheddars, 


with small stvles better sustained. 


Nonfat dry sagged a full 2@ le and 


in instances more, 
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STATISTICS AT A GLANCE 

Commodity Credit Corpora 
tion price support program loans 
and inventories Feb. 28 amount 
ed to nearly 6.4 billion dollars. 


Dairy products included in 
the February 28 inventory: 

Butter 306.9 million pounds 

Cheese 289.5 

Dried Milk 517.5 

Costs of these products were: 
Sutter —$206,561,000: Cheese 
$117,389,000; Dried Milk—$86, 
516.000. 


For the “crop vear” Apr. 1 °53- 
Mar. 31 754 CCC support pm 


chases of dairy products totaled: 
Butter 375.4 million pounds 
Cheese 371.0 
Dried Milk 669.0 


Additional transactions unde 
DA-112, the purchase-resale 
program, Mar. 17-31 


Butter 5.1 million pounds 


Cheese 92.2 


U. S. Butter Production Comparisons 
USDA Figures Pounds 
Total 1953 (prelim 1,424,940,000 
1952 1,188,170,000 
1947-1951 avg 1,308,182,000 


Jan.-Feb. 1954 (prelim 234,375,000 
1953 208,960,000 
1948-1952 avg 173,457,000 

Jan.-Feb. increase over 1953, 12%; over 


1948-52 avg., 35 











Fluid cream prices at most points 
lost ground pretty sharply under en 


larging surplus s, declines ranging 


50c(@ $1.25 or more per 40-qt. can, 
with heavier diversion to the churns. 
USDA’s latest survey shows January 
cream use at all important distribut 
ing markets generally sharply below 
December, and ranging from an ave 
age of well below January, 1953. to 


only a shade above in instances. 


Entire marketing picture is unset 
tled as proper new. supply-demand 
price balances are sought. Available 
volume of all products is naturally 
for the moment materially reduced 
folowing the huge movement. to 
USDA. It still can't be judged to 
what extent consumer use will build 
at lowered prices across the retail 


counter. But rate of total butter, 


cheese and dry milk production gains 
over last year holds heavy, and ex- 
pectation is for a relatively early re- 
turn to a burdensome surplus over 


all commercial needs. 


In butter, retail price cuts were 
sharp and widely publicized. Lox ly, 
leading chains have featured solid 


pounds 634 65c, some down to 59c. 


Agriculture Secretary Benson has 
announced a promotion program to 
push dairy consumption—with enthu- 
siastic industry cooperation—begin- 
ning April 1 and peaking during 
June Dairy Month. 

Still no decision on what to do 
with the government’s vast holdings. 


Mr. Benson stated March 29th: 


. We are prepared to take a loss 
on government stocks of dairy prod- 
ucts. We are working verv§ closely 
with the commercial trade, and are 
making progress toward agreement on 
methods of moving government stocks 
especially of butter, into the hands of 
consumers at lower prices. We esti 
mate that it will be at least 30 days 
before such a program can go into 


effect, however.” 


Fluid milk prices to both producers 
and consumers dropped markedly dun 
ing early March according to the 
USDA Agricultural Marketing Ser 
vice. 

Prices at retail reflected the d 
cline in producer prices. Dips run 
ning from a half cent to a full cent 
were most common. 

Some markets wer apparently mak 
ing a strong bid to widen their mar 
gins by not passing on the full impact 
of the producer price drop. Other mar- 


kets passed on the complete decline 


, 1 
Milk produc tion tor 


an all-time high. The total was 8.98 


February Was 


billion pounds five per cent above 
last vear. However, per capita pro 
duction was only slightly higher than 
the 1942-52 average for February and 
8 per cent below the peak reached 
in 1942. 
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Don’t Fool Around with Dynamite 


HE PRICE OF MILK is going down. The immediate cause, of 

course, is Secretary Benson's action lowering price supports on dairy 

products to 75 per cent of parity. According to estimates, producer 
prices will drop somewhere between 45 and 65 cents a hundred. 


Mr. Benson has been under enormous pressure both pro and con 
Whether the action was wise or unwise, only time can tell. However, the 
industry and the nation has seen a courageous man act bravely and boldly 
in what he conceives to be the public interest. 


Processor groups have, as a general thing, greeted Mr. Benson's ac- 
tion with varying degrees of approval. Among producers, there has been 
less enthusiasm. There has, however, been a wide degree of acceptance 


of what was apparently inevitable. 

Now that lower producer prices are a reality, it is time for the rest of 
the industry to assess its responsibilities and act in the light of those re- 
sponsibilities. There will undoubtedly be an attempt on the part of some 
dealers to hold the retail price level despite the drop in producer prices. 
The attractiveness of an additional half cent a quart will be irresistible 
to many operators. 


This is dangerous business. 


The drop in producer prices has been headline news. Everybody 
knows about it. Consumers are expecting lower retail prices. If no reduc- 
tion is forthcoming, fluid milk distributors will have some tall explain- 
ing to do. 


Furthermore, the drop in prices is the result of fundamental eco- 
nomic forces. These forces asserted themselves despite formidable politi- 
cal opposition, Congress was unable to legislate supply and demand into 
retirement. 

These same economic forces will operate at the retail level. Soone: 
or later, retail price will reflect the lower producer price. Some dealers 
may hold the line for a short time, but eventually they must face the 
reality of lower costs 

It seems to us that it is the industry's responsibility to see to it that 
the price drop is passed on to the consumer as rapidly as possible. Any 
attempt to make the producer take the loss and the consumer pay the 
freight is the express highway to trouble. 


The vast bulk of the dealers will follow the dictates of economic 
law and their own fine sense of responsibility. There will, however, be 
a few sharpshooters who will play both ends against the middle. They 
are the people to watch. For they can put us all in as elegant a dog 
house as we have seen for some time. 


American Milk Review 
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THERE 


Putting ourselves in the dairymen’s shoes, we'll admit 


it must get a little confusing at times with ‘most 
everyone saving their orangeade is the best. Actually, 
we all know that most of them are pretty much the 
same, 

Sut, it’s like most everything else in life. There is 
usually one that always stands out above the run of 
the mill. In orangeade s. it's OASIS 


we have some sound solid reasons W hy you ll agree. 


. and we feel 


You see, despite the sameness In orangeades thee re 
is a diffe rence 
that can make 


.and a very important one. One 
the difference 
and a real profit maker. 

That difference is taste! 

Youll find OASIS gets its spec ial deep full bodied 
goodness from its exceptionally high juice content. 
finest California Valencia 
oranges and processed under the most carefully 


between a so-so seller 


It is made from only the 


P.O. Box 2477, Terminal Annex 
Los Angeles 54, California 


Sales 510N. Dearborn St., Chicago 10, Illinois 
Offices 105 Hudson St., New York 13, New York 
1954 

















A DIFFERENCE 
IN ORANGEADES! 


controlled conditions to keep that natural flavor at 


its pe ak. 

That’s why OASIS has that extra special quality 
that sets it apart why it sells so easily Wins so many 
repeat sales. 

One sip and your customers can tell the difference 

and so Can you. 

To prove it, let us send you a free sample so that 
you can judge for yourself. Taste it, test it, compare it. 

So that you can also get your customers reactions, 
first 
order, to sample your routes at no ¢ harge to vou! 

We'll prove, too, that OASIS is not only the top 
quality orangeade but it’s the most profitable. 

If vou are like the man from Missouri who has to 


we'll supply enough concentrate, with your 


be shown 
below. But — don’t let competition get the jump on 
you. Mail it today! 


all you have to do is mail the coupon 


Send me my free sample of OASIS and com 
plete information about route sampling and 
promotional support. 


Vv 


x A 


NAME a 
DAIRY hi) pp 
ADDRESS 

CITY ZONE __ STATE 






JA 
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Outlaw of “Other Source” Milk Sought 





in Cincinnati 





N ESTIMATED $125,000 was 
lost last year by milk producers 
due to 


in the Cincinnati area 


the introduction of “other source” 
milk into the local market, according 
to J. P. Osborne, manager of the 


Cincinnati Milk Sales Association, Inc. 

Mr. Osborne, who represents 5,000 
farmers in this area, explains the situ 
“Milk 


local producers is regulated through a 


ation this way: sold here by 


pool, with each association producer 
milk 
But milk 
brought in from outside sources is not 
Handlers 
milk un 


priced, and therefore more cheaply, 


receiving the same price for 


being put to the same use. 


subject to such regulation. 
are able to buy this raw 
while selling it at the same price as 


producer milk. 


“This 
prices and creating an 


in the market. 


undercutting ou 
flush 


some of the milk 


practice 1s 
artificial 
Too. 
slipping into this area possibly comes 
health 
ments are not as stringent as they are 
Mr. Osborne adds. “It is our 


from places where require 
here,” 
feeling that the milk producers who 
are actually producing milk under the 
high requirement enforced in the Cin 
cinnati area ought to be protected. 
And the consuming public as well has 
a right to expect safeguards in a mat 


health.” 


ter which might affect: their 


In order to combat this unethical 


but not illegal—practice, regulations 
are now being sought which will dis 
courage handlers from bringing unin 
ata WU. S. 
Agriculture Department hearing held 
28th in Mr. Os 


borne suggested that rules be adopted 


spected milk into the area. 


January Cincinnati, 


which would apply to all handlers 


equally 


This could be accomplished, it was 
proposed, by requiring those handlers 
who purchase milk from unregulated 
sources to pay the difference between 
the price of that milk and the price of 
local producer milk. Thus all transac 
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By VIRGINIA SCHNEIDER 


handled through the 


pool at the same prices as the others. 


tions would be 


Possibility of Market Upheaval 
The local 
processors that 
the situation has not directly affected 
their 
market disruption might be felt in the 
future if the allowed to 
As the Vice-President of one 
leading local dairy puts it, “Anything 
that affects the 
also in one way or 

‘Normally 


known as 


consensus of dealer 


interviewed is while 


operation in any way as_ vet, 
situation 1s 
continue. 
industry affects us 
another. 

this milk 


one of the 


market — is 
best in the 
country,” he continues. “At present, 


flush, 


presence ol 


however, there is an artificial 


partially caused by the 
‘other source’ milk, which is reducing 
the price paid to the producer. This 
is decidedly unfair to him, of course. 
The farmer today, who produces the 
high quality milk required by the local 
health department has a big invest 
ment and high operating costs. For 
this reason, we are in complete svm- 


pathy with his viewpoint and want 


to see the influx of ‘other source’ milk 
stopped.” 

Along these same lines the spokes 
man for another well established dairy 
“This 


the producer's problem at this point 


comments: situation is strict], 


But if it continues, it could foreseeably 
affect the dealer processor idversely. 
Reduction of the prices paid through 
the local pool to association producers 
would no doubt eventually cause them 
to seek other, better 


for their product 


markets 


paving 
And we would then 


be forced to rely on out-of-town 


sources for our milk 

“The latter would be highly unde 
sirable and inconvenient, to our way 
of thinking, for we feel that it is far 


preferable to deal with farmers in the 
general neighborhood. 
tank car 
mean that we 


older milk.” 


loo. depend 


ence on deliveries would 


would have to accept 


In complete agreement with this 


statement is still another local dairy 


official who declares: “If ‘other source 
milk continues to creep into this area. 
affect the 


local situation that market ordet 


it will perhaps so. vitally 
can- 
not endure. Since this condition o¢ 
curs legally, in accordance with the 


Federal Milk Market Order, it would 


appear that the terms of the order 
are not strict enough. All regulations 
should be done away with, or rules 
should be made which would aftect 


all equally.” 


Condition Growing More Serious 


That the condition is growing stead 
ily more serious is evidenced by com 
parative figures compiled by Osborne. 
Early in 1952 there was no situation 
of this kind in the area. By 
1953, 350,000 pounds in bottles were 


And by 


vear, a total of more than a half mil 


January 


involved. December of last 


lion pounds in bottles had crept. into 
the market. 


of the situation occurred 


to the Cin 


Discovery 
became evident 
Milk Sales 
more milk was being sold than bought 
this area. A 


auditing 


when it 
cinnati Association that 
by handlers in vear of 
investigative required 
before the 


according to Mr. Osborne. 


Was 
facts were finally obtained 
Also suggested at the recent fed 


, 
eral hearing was a plan to obtain year 


round control of the city’s milk sup 
ply from outside areas Mr. Osborn 
proposed that producers be required 


to supply milk for at least 15 days dun 
months from 


Such reg 


me ¢ ich of the ‘lean 


October through February 


;' 
ulations would eliminate producers 


who were willing to sell here only 


during the time the trade is most ad 


vantageous to them. he contended 


hearing 


federal 


matters 


Decision by the 


commissioner on these is eX 


pected by early Spring 


American Milk Review 














XUM 


one 
fart 


will 
the 
the 
Fa 


me 
sli 
du 
the 
in 
gre 


ch 
by 
ar 
m¢ 
mt 
m 
sy 
ac 


UNITE 
(0! 


SHI 


4-83 










1 this 
dairy 
Ource 
rea, 
t the 
r Can- 
nh OC 
h the 
would 
order 
ations 
rules 


alte ct 


ious 
stead- 
com 
Orne, 
ation 
mary 
were 
F last 
mil 


Into 


irred 
Cin 
that 
might 
uso 
wired 


nh d 


fed 
Veal 
sup 
OO ve 
lire d 
din 


from 


ring 






2 


at renee 


a progressive lowa dairy 1s converting 


to 1007 bulk milk handling in 


STAINLESS STEEL 
FARM TANKS 





i 






n August, 1953, Sanitary Farms Dairy, Cedar Rapids, 

Iowa, launched a program that will eventually see every 
one of its 340 producers equipped with a Stainless Steel 
farm tank for bulk handling of milk. 

Conversion is going ahead a route at a time and the job 
will be completed in about a year. Much of the success of 
the program to date is the result of a careful explanation of 
the advantages of the bulk handling system to producers by 
Farris Biggart, Sanitary Farms fieldman. 

Mr. Biggart points out that Stainless Steel farm tanks 
mean a gain of 10 to 30 pounds of milk every pick-up, plus a 
slight rise in butterfat content. ““We find,” he says, “‘a pro- 
ducer is more willing to cooperate when he understands that 
the bulk handling system means bigger milk checks through 
increased weight, less heavy hand labor, better quality and 
great savings in time.” 





Sanitary Farms Dairy is helping its producers make the 
change by finding a market for equipment made obsolete 
by the change to bulk handling. New Stainless Steel tanks 
are being made available to the producers on a contract basis. 

For the dairy plant operator, the bulk handling system 
means elimination of receiving stations and savings in inter- 
mediate processing costs, to say nothing of the better quality 
milk received. 

If you would like more information on the bulk handling 
system, mail the coupon below. Working with our customers 
who fabricate farm tanks from USS Stainless Steel, we have 
accumulated much data on the bulk milk handling system. 
We will be happy to make it available to you. 


UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO NATIONAL TUBE DIVISION, PITTSBURGH 


| TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
NITED STATE TEEL EXPORT COMPANY, NEW YORK 






SHEETS STRIP + PLATES 
BARS -_ BILLETS 


PIPE - TUBES 
SPECIAL SECTIONS 


WIRE 
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Here Farris Biggart, fieldman for Sanitary Farms, and Joseph E. Green check the Stainless Steel measuring rod. The Green farm at Cascade, 
lowa, is one of the Sanitary Farms Dairy’s producers that has converted to the bulk milk handling system. 








Joseph E. Green pours milk into the Staink Steel farm tank 
while his father, Joseph A. Green, looks on 

foo eee 
| Agricultural Extension Section | 
| United States Steel Corporation, Room 4329 | 
| William Penn Place, Pittsburgh 30, Pa | 
| Please send me free literature about farm bulk milk | 
| equipment. Send information to | 
| Name | 
: litle 
| Company | 
a ile 
| City l t Zone State ; 
Ce ces eee ees ce ee CD GD GD GD ce a a Ge a ee ee ee ee ee ee ee ed 
United States Steel is a steel producer, not a bulk milk equipment 
fabricator. Your request, therefore, will be sent to manufacturers 


who fabricate bulk milk equipment for farm use 


“£e 4 4% 





On The Legal Side 





Recent Court Decisions on Milk 


PRICE DISCRIMINATION 
PROHIBITED 


N ORDER made bv the 

Federal Trade Commis 

sion on October 30th 
prohibits the Paige Dairy Com 
pany of Toledo, Ohio from 
“Selling fluid milk of like grade 
and quality to any purchaser at 
prices lower than those granted 
other purchasers in transactions 
where it is in competition with 
any other seller.” 

The Commission in making 
this order asserted that the com 
pany had undersold dairies in 
northwestern Indiana and south 
eastern Michigan by as much as 
2!) cents a quart, in the mean 
while charging Ohio customers 
higher prices than those charged 
in Indiana and Michigan. 

The Federal statute under 
which this order was made by 
the Commission is in part 

“It shall be unlawful for any 
person to discriminate in price 
between different purchasers of 
commodities of like grade and 
quality where the effect of such 
discrimination may be substan 
tially to lessen competition.” 

\ further section of this stat 
ute, however, provides that noth 
ing in this provision shall pre 
vent a seller from showing in 
his defense that the lower price 
was made in good faith to meet 
the equally low price of a com 
petitor 

While this disposition of the 


statute permitting discrimina 


By ALBERT W. GRAY 


tion for meeting competition 
does not appear to have been 
invoked in this instance, it was 
interposed, and successfully, in 
an action of this character de 
cided a few months ago, that 
had been brought against the 
Arden Farms, Inc 

In that decision the Federal 
Court said of legal and illegal 


price cutting 


“Competition is in its very es 
sence a contest for trade. In 
such contest, differences WW qual 
itv of the goods offered and 
their prices are iccepted means 
of competition. Reputable con 
cerns constantly advertise, “We 
will not be knowingly under 
sold... And no case exists in 
which the courts have held that 
a price reduction in itself, not 
having as its purpose the de 
struction of competition or the 
monopolization of trade or com 
merce but made to meet compe 
tition in the field or retain trade 
or custom or to gam new cus 


tom, is illegal as such 


This determination of the 
Federal Court follows in its 
spirit a decision of the Supreme 
Court of the United States ren 
dered the vear before, to which 


the court referred 


“Congress did not seek by 
this statute either to abolish 
competition or so 1 idically to 
curtail it that a seller would 
have no substantial right of self 
defense against a price raid by 


a competitor. For example, if a 


large customer requires his sell 
er to meet a temptingly lowe) 
price offered to him by one of 
his seller's competitors the sell 
er may well find it essential as 
a matter of business survival, to 
meet that price rather than lose 
a custome! 

“It might be that this cus 
tomer is the seller's only avail 
able market for the major pol 
tion of the seller's product) and 
that the loss of this custome: 
would result in forcing a much 
higher unit cost and higher sales 
price upon the seller’s other cus 
tomers. 

“There is, on the other hand 
congressional purpose in such a 
situation to compel the seller to 
choose only between ruinoush 
cutting its prices to all cus 
tomers to match = the price of 
fered to one, or refusing to mect 
the compctition and then ruin 
ously raising its prices to its re 
mamimg customers to cover mn 
creased unit costs 

Phere is, on the other hand 
plain language ind established 
practice which permits the seller 


through this Statute to retain 


customer Dy realisticall] meet 
ing in good taith the price of 
fered that customer thout nec 
essaril ch ivin’g th seller's 
price t its other customers 


C.C.H.: Trade Regulations Reports, 
Sec. 11,553 

15 U.S.C.A., Se:. 13 

Balian Ice Cream Co. vs. Arden 
Farms Co., 104 F.S. 796 

Standard Oil Co. vs. Federal Trade 
Commission, 340 U.S. 231 
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‘lustrated ... 7 ... aso made in 
Model No.980 6 gt. ON pee 20 and 24 gt. size 





WHEN YOU THINK OF THE ERICKSON CASE 
w f 

Think in terms of Big Savings through less 

Carton Leakers, less Refrigeration Cost, less r 

Transportation, Repair and Replacement 

Cost...Longer Life...all this, because of engi- 

neered safety factors, extra strength, faster 

cooling metals and lighter weight. The 


actual cost fades out of the picture when 
you “add up” the Savings! 


44 Years of Exicksou Zuality and “Ruow-how™ butlt-in 


C. £. ERICKSON CO., Inc. 








THINK OF 





DES MOINES 7, l|OWA 
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wt Rapid Evolution Hae Chauged 

The Face of the Dairy Business 

IS A NATIONAL DAIRY INDUSTRIES 
ORGANIZATION THE ANSWER ? 


last 


vears, the 


During the 
tifteen 


dairy 


Cxchusive 
folie 


e tion. In every phase 


industry has 


been through what 


amounts to a revolu 


: from 
barnvard to break 


change has been the orde1 


of operations 


last table, 
of the 
still 


day. The rapid evolution is 


vomng on. 


A list of a few of 


the more obvi 


ous changes that have taken place 
looks like this: 
1. Production. 
Better cows, rapid milking, 
farm holding tanks, mechani- 


zation, shift to whole milk. 


milk. 


Federal orders and price sup 


Buying 


port) programs. 

} Processing. 
Short time high temperature 
pasteurizers, homogenizers, 


cleaning in 


milk 


separation, continuous butte 


place, cold 


churns, stainless steel, larger 


plants. 

t. Packaging. 
Paper containers, lightweight 
square glass bottles, multiple 
quart containers, packaged ice 
cream. 

». Merchandising. 

New type display cases, indus 
try advertising programs, pro 
ducer advertising programs, 
supermarket sales. 

6. Labor. 


Union organization, higher 


wages, pension and welfare 
plans, job specifications, vaca 


tions with pay. 

/. Consumption. 
Store buying, mechanical re 
frigeration, changes in eating 


habits, 


decline in butter, in- 
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By NORMAN MYRICK 


creases in cheese, ice cream 


and milk powder. 


8. Governmental relationships. 


Price regulation, increased 
health supervision, highe1 
taxes, labor legislation. 


YJ, Distribution. 


Every other day delivery, de 


cline of private storing opera- 


tions, price differentials, cash 
| 
and carry milk stores. 
10. Public relations. 
Unfavorable press, poor com 
petitive practices, fight against 
oleo, political demagogery. 
The changes have been dynamic 


and profound. The \ have altered the 
face of 


preme 


the dairy industry. One su 
fact 


evolution 


from. this 
That fact is this 
1954 is not the 
1935 


political, 


emerges great 
the dairy 
business in business 
that it 


changing 


was in Two wars, a 


social, and eco 


nomic philosophy, a rapidly growing 


population, and a tremendous techni 


cal advance have viven us a new 


industry. 


Some specific results of this rapid 


evolution have been a trend toward 


larger units. This has been achieved 


through the natural growth of indi 
vidual firms. It has been accom 
plished by mergers and consolidations 


It has 


chase Ol by 


been brought about by pu 
| 


business mortalitv. No 


specific figures are available, yet indi 
cations are on everv hand. During 
the last fifteen vears, the national 
chains have grown extensively. | 


desk 
counts of five mergers that took place 
within the last sixtv davs. L 


have on my at this writing ac 


ist month, 
the proposed merger of Foremost 
Golden State became a 
fact, making them the third or fourth 


largest dairy 


Dairies and 


organization in the na 
tion, 


Robert Jones of the Pet Milk Com 
Dairy In 


Association in Feb 


pany, speaking before the 
dustries Supply 
ruary, pointed out that the capital in 
vestment per employee has risen from 
$4,000 in 1928 to $6,000 today. This 
increase in capital requirements has 
been an important factor in the mov 


toward larger units. 


A second practical manifestation of 
the new dairy industry is in the area 
of government relationships. Hearings 
before 


legislative committees, activity in state 


on federal orders, testimony 


and federal courts, complian vith 


health, highway, labor, and tax regu 


lations have required vastly greater 


amounts of time, attention and mone 


than ever before. The influence of 
government is greater than ever be 
fore. The great evolution has also ex 
pressed itself in the field of pricing 
At the present time, one of the cru 
cial problems confronting the fluid 
milk industry is the relationship be 


tween store and home delivery prices 
and the relationship between singl 
and multiple quart containers. In 
some markets, there are no differen 
In other mat 
differentials 


and store delivery but no differ 


tials in either category. 
kets 


home 


there are betwee! 


between 


still other 


entials sizes. hi 
ditter 
The yn 


common ingredient ippears to be lack 


contame! 
markets, there ire 
entials among both groups. 
of accurate information and a genera 


uncertainty as to what the 


should b 


propel 
pt I 


price re lation ships 


A fourth problem that is th 


rect product f the basic change is 
in the field of advertising, merchat 
dising and public relations. This is 


indicated more by the existence of 


than spe 


Ame ri 


vague sense of need rather 
cific action. To be sure, the 
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YIiM 


ooling, Storage 
and Convenience 


@ Convenience is a big feature of these Mojonnier Cold- 
Wall Tanks, used to cool and store raw milk. Tanks can be 
operated at reduced cooling load during peak periods on 
the refrigeration system, becouse raw milk cooling can be 
extended beyond the actual receiving period. Stainless steel 
front heads afford protection in the places that painted tanks 
are most vulnerable to rust. Safety hoop ladders guard 
personnel against accidents. Packaged refrigerant controls 
(at right) are factory installed at convenient working height. 


@ Mojonnier Cold-Wall Tanks are more convenient to install, 
operate, and maintain because they have more extra per- 
formance features in their standard design, and more ad- 
vanced design optional features. When you buy Mojonnier, 
you can be sure of getting a tank that will meet all of your 
special requirements. 


For more information about Mojonnier Cold-Wall Tanks, write: 


MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILL. 
m ° 
COLD-WALL TANKS 


Buy Mojonnier and be Sure 
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One 4,000 and one 5,000 gallon Mojonnier Cold-Wall Tank in receiving room of middle- 
western Creamery. Stainless steel front heads and safety-hoop ladders optional at extra cost 





COLD-WALL TANK MODELS AND DESIGN FEATURES 
PIONEERED AND DEVELOPED BY MOJONNIER BROS. CO 
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1. Mojonnier engineered pack 
aged refrigerant controls are 
factory mounted at convenient 
operating height. Back pres- 
sure regulator is easy to reach 
for adjustment. Sight glasses 
show refrigerant level. Stand- 
ard feature, metalized finish. 
Stainless steel finish optional 
at extra cost. 

2. Stainless steel panel board 
provides control of tank electri- 
cal and refrigeration systems 
from one convenient location. 
Optional at extra cost. 

3. insulated, flush-mounted 
manhole door. No outer flash- 
ing ring to trap dirt or moisture. 
Standard feature. 

4. Sanitary Power Unit is effi- 
cient spur-drive type. Smooth, 
Sanitary design. Field-proven 
oil seal. Standard feature. 

5. Sturdy, one-piece stainless 
steel ladder. Selection of 
special stainiess steel safety 
ladders optional at extra cost. 
6. Gentle, thorough, slow- 
speed, long-sweep agitator 
Standard feature. 

7,8,9. Standard seam-welded 
refrigerant channels in side 
wall and bottom of tank provide 
full-flooded, efficient heat 
transfer from every square inch 
of cooling surface. Can be oper- 
ated with ammonia, Freon or 
ice water. Horizontal, Vertical, 
and Rectangular modelsinsizes 
from 50 to 10,000 gallons. Plain 
insulated storage tanks avail- 
able in same models and sizes 
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and the Na 


can Dairy Association 


tional Dairy Council have been do 
ing excellent work in this field, but 
their total combined budgets hardly 
exceed the amount that one brewing 


company spends on advertising bee 


Phere is. of course, a much greater 


iny thi 


sum vicinity of sixty or seventy 


dollars, spent by individual 
order to tell thei 
This advertising, however 


Much 


of its effectiveness is lost through lack 


firms in OWN spe 
cific story 
ranges from good to atrocious 
of knowledge and know-how as well 
its haphazard and_ scat 
A large 
for all practical purposes 
Much of it is conflicting. A firm will 
milk as a substitute for 
Another 


brand 


as through 
tered nature. portion of. it is 


wasted 


advertise dry 
fluid milk. 


tise its 


firm will adver 


and price mm such t 


is to cast doubt on the qual 
milk and 


Some. firms will 


manner 
honesty of other 


market. 
butterfat content of thei 


ity and 
firms in th 


advertise the 


milk, others will proclaim the virtues 
of low fat milk and either imply or 
baldly state that butterfat is oun 


desirable 


The confusion, the apparent activ 


itv at purposes, the frenzied 
cfort 
cency arc 
is felt but not 


American Dairy 


CTOSS 
and the disillusioned compla 
that 
Despite the 


expressions of a need 
mastered 


Association's advertis 
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The poorly built barn with its eternal and all-pervading manure 


ing program, despite the National 


Dairy Council’s work in educational 
and professional circles despite the 
Milk Industry Foundation’s sales 
training school. de spite the [TAICM(’s 


merchandising institute, despite the 
work of the American Butter Institute 
and the Cheese Institute, and the 
American Dry Milk Association, butte 
fluid milk 


steadily 


has lost out to margarine: 
consumption has declined 
1945 save tor 


turn last vea 


since a very slight up 
milk the 


cheapest source of protein known, has 


scratched — the 


and dry 
scarcely surface of its 


potential 


There are other practical results of 


the evolution expanding markets. for 


example, due to improved highways 


refrigerated trucks, lighter containers 
and business consolidations. The rise 
of great marketing Cooperatives. such 
as Dairvmen’s League in New York 


the Pure Milk Association in Chicago 
Lake-To-Lake 


Wisconsin has 


and ( ooperative in 


been accelerated by 


the new circumstances 
One could VO on and mm chime 
iting the changes that have taken 


place ind the practi il results of those 
changes The examples cited 
| think the 


of rapid evolution, if not revolution 


demonstrate essential fact 


ind the widespread and heavy impact 


thre changes have had on the dairy 


pile is disappearing. 
milk effectively are taking its place. 


ibove 


Buildings and equipment built to handle 


Stainless steel, light, well ventilated milk houses, improved high- 
ways, extensive field programs are achieving the great change 
that these pictures illustrate. 


industry. The great central tact has 
been, and for the foreseeable future 
will hye change. 


How has the dairy industry re 


sponded to the course of events? 


The record shows a substantial vari 


ation. In some areas, particularly in 


those areas concerned with the 


prod 
uct, the record is reasonably good, in 


Good 


ment, good raw materials, sound tech 


some cases excellent. equip 


nical knowledge have enabled the in 
dustry to put out sate, nutritious, ce 


licious products. There are those who 


would argue this point, but 


gene! 
ally speaking the industry appears to 


have done well in production ind 


proce ssing 


In other areas, such as public and 


governmental relations sales mel 


chandising, and advertising, competi 


tive relationships, and industry con 
trom t 


t \ 


SCIOUSTIOCSS the record 
handful of 
barrelful of 


, 
example, the 


ranges 
good performances 
vretched exhibitions. For 

work of the National 
Association of Dairy Equipment Man 
ufacturers with the government agen 
cies on the allocation of materials dun 
ing the war vears was very creditable 
On the other fight 


the disgrace ful 


hand, the bitter 
against oleomargarine, 
absurd accumulation 


price wars, the 


f large surplus stocks in government 
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PEED 


THE DEER FLY or Deer Botfly is without 





doubt the fastest living thing in exist- 
ence. It has been calculated that this 


insect zooms through the air at over 


800 MILES PER HOUR. 


fans is without doubt the fastest milk filler on the market 


today. And this machine not only takes the prize for 












speed but is also unmatched for economy .. . 
efficiency . . . durability . .. from every angle. 
Before investing in any new milk filler, get 
the facts about Cemac. Crown Cork & Seal 

Company, Inc. « Machine Sales Division + 


Baltimore 3, Maryland. 


VACUUM MILK FILLER 


n 


si 8dfsSF eeaias 
. . and remember Cemac together with the 
P-38 Dacro Milk Cap gives the finest operation of ail ) 
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Complicated and expensive machinery, new plants have taken the milk business out of 

the one-horse stage. The capital requirements have resulted in larger, more efficient units. 

The trend has been further characterized by a movement toward combined units. The 

drying equipment in the bottom picture belongs to Townley’s Dairy in Oklahoma City. The 
firm distributes fluid milk and ice cream as well 


hands, the poor press are indications 


of failure. 


The the 


question, 1s Why was there suecess on 


big question, important 


the one hand and failure on the other? 


The answer appears to be in the 
nature of the problems. We are a prac 
tical people, at least so we think. We 


are very good with physical things. 
We build well and easily. The prac 
tical aspects of new equipment, new 
techniques, improved quality, highe 
We 


deal with 


efficiency we Can master. can 


master them, because they 
tangibles, with things we can see and 
touch and understand. These prob 
their 


for exampl 


lems are almost individual in 


scope. A homogenizer 
doesn't argue. 
the 


reasonable care, it will perform effec 


It can be incorporated 


into processing line, and given 


tively. Where people, both individ 


ually and in) groups, are involved, 
there the problem is less tangible, less 


simple to solve. 


Probably no other nation in_ the 
world has developed the idea of ad 
vertising to as high a degree as it has 
been developed in this country. In 
no other land has the art of public 


relations been employed to the extent 
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that it has been in the United States. 
ho lack of 


be of service to the public either in 


There has been desire to 


fact or in theorv, by the dairy indus 


trv. Yet, in 


achievements and 


spite of these national 
industry 


we have failed in this 


intentions, 
area of human 
relationships. 


Again one must ask, Why? 


that the 
fault is a failure of the 
cept of itself to keep pace with reality. 


It seems to me fundamental 


industry's con 


The result has failed to interpret the 


industry to the public, to the govern 


thei 


Was 


Phat is why 
that 


why One abl 


ment, and to itself. 
ictivity 
That IS 


industry leader could sa 


has been SO) much 
contradictory 
i poor com 
petitive practices, “We 


bad, 


happened or what to do about them 


know thev are 


but we don't know how. the 


That is why one part of the industry 


break its back 


while another 


can fighting oleomai 


garine great segment 


can actively promote it. That is why 
we can have some groups such as the 
National Milk 


actively engaged in 


that 


Producers Federation 
developing na 
affects 
the entire industry while other parts 


of the know 


tional legislation directly 


industry do not even 


the most elementary provision 


t the 
admonition 


that we often hear from the pulpit. It 


is an admonition that lies at th heart 


law. “Know thyself” is an 


of dairy industry problems. 

The dairy industry is plagued with 
state of 
I call particularism. It 


an untortunate mind which 


a phe- 


nomenon prominent in the early vears 


Was 


of our national life. During colonial 


days, a man’s loyalty was to his col 


ony. A man thought of himself as 


a 
Virginian or a Pennsylvanian or a New 
Hampshireman. He definitely did not 
think of himself as an This 


particularism has been, historically, a 


American. 


formidable obstacle in the 


Way of 
ho ettec 


until 


political union. There was 


tive national government par- 


Articles ot 


Confederation gave wav to a sense of 


ticularism expressed by the 


national unity. expressed by the Con 


stitution. On several occasions par- 
ticularism verv nearly destroved the 
Union. 

The terrible, fratricidal War be 


tween the States was fought to dete 


mine whether particularism of | the 
states’ rights or the federal union was 
George Wash 
first to see th 
“Let only 


tonight he 


the supreme authority 
ington was among the 
need for a single nation. 


Americans stand guard 


said. Yet, seventy-five vears later, an 
other great Virginian could say, “I 
cannot raise my sword against m 


native state er 


In the dairy industry, particularism 
is expressed in terms of participation 
in and loyalty to one segment of the 
A man is in the fluid milk 


the butter 


industry. 
business o1 business or the 


ice cream business Or the cheese busi 


ness. In some cases, and fortunatel) 
they are growing more and more pre 

alent t man is in two, occasionally 
three. segments of the business. Fo 


the most part, however, division is 


more characteristic than is union 


Phere IS 
this It 


nothing morally vrong i 


is simply the product of 


Neve rthel ss. it 


natural evolution 


Phi tact of 


strated 


particularism is demon 
in countless ways. There is an 
itl Association of Ice Cream 
Manufacturers, a Milk Industry 
Butter 


Institute, an 


Internation 
Foun 
Institute 
Ame! 
Evapo 
National Milk 
Dairy 
but 


dation, an American 
a National Chees« 
Drv Milk Institute, an 
rated Milk Association 


Producers Federation, a 


ican 


Indus 


tries Supply Association, there is 


no national dairy trade association 
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elivery savings? 


Do your delivery bodies cost too much for rust, 
corrosion and repainting repairs? Then you need the 
greater protection and longer paint life of heat-treated 
Aluminum Alloy Bodies. 


Do your thin steel bodies dent easily? Then you need 
the economy of “th-inch thick Aluminum Alloy in 
the side panels, the separate skirts, the rub-rails, rear 
panels and floors of Olson Kurb-Side Aluminum Alloy 
Bodies. 


Do your manhigh delivery bodies weigh a ton or more? 
Then you need Aluminum Alloy Bodies that save a 
’2-ton of deadweight and save more than a ton of 
deadweight on some routes by permitting the use of 
lighter chassis. 

Are you fed up with repetitious repairs to brakes, 
clutches, bearings, springs, king pins, spindles and 
frequent valve jobs due to the strain of extra body 


weight? Then you need the maintenance savings of 


aerotype Aluminum Alloy Bodies that provide rugged 
strength with light weight and with- 
out cumbersome posts, ribs and 
linings that boost maintenance 
Costs. 


J. B. E OLSON CORPORATION 


1740 BROADWAY, NEW YORK 


April, 1954 





Aluminum weighs only rd as much as steel, so thicker 
Aluminum Alloy panels return your investment by saving 
gasoline, tires, maintenance labor and parts replacements. 
Olson Kurb-Side Bodies are in demand—New-truck and 
used-truck dealers can’t get enough of them. They resell 
for twice as much as thin steel bodies because the body 
determines the life and the value of a used truck. 


Hard to get, but worth waiting for — order now for 
the economy you'll need in the keen competition of this 
spring and summer. 


Ask fleet operators who have used both steel and 
aluminum bodies. Then feather your own nest by insist- 
ing that your Chevrolet, Ford or GMC dealer show you 
an Olson Kurb-Side. 


Write us for Catalogue and Buyer’s Guide — “The 
A, B, C’s of Route Truck Selection,” plus a sample of 
Ygth”-thick heat-treated Aluminum Alloy to compare 
with the thin metal in your steel bodies that cost too 
much for maintenance. Then you'll know why Olson 
Kurb-Sides are in such demand 
Act today to save money tomor- 
row with trucks that pay for them- 
selves through savings! 


19, NEW YORK 


ALUMINUM ALLOY BODIES BY Grumman 
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Government influence has grown tremendously. This influence has 
been exerted in producer pricing, retail pricing, health regula- 
tions, labor legislation, and corporate activity, to name a few. 
Here is a Senate Sub-Committee investigating the price of milk. 
Left to right: Counsel Hadlick, Sen. Gillette, and Sen. Young. 


In the publication field, there is no 
that is a 


true dairy industry publication. There 


national magazine or papel 
are three fluid milk publications, three 
ice cream publications, two manufac 
tured products publications, and in 


local 


There are 


numerable sectional and dairy 


lurm magazines. two sec 


tional magazines that are theoretically 
dairy industry books, but in’ practice 
deal with only a part of the industry, 


because of the nature of their reader 


ship. There is no publication that is 
looked upon by all branches of the 
dairy industry for guidance and inter 
pretation The Dairy Record comes 
the closest, but even that excellent 
magazine tends to deal with parts 
rather than with the whole. 


During the stormy davs of butter’s 
battle with oleo in state and national 
legislatures, the rest of the industry 
took little part in the controversy. In 
deed, as I have already pointed out 
are fluid milk dealers today who 
sell oleo oft trucks. 


When fats 


ice cream industry, the ice 


there 


thei 


vegetable invaded the 
cream peo 
ple were properly concerned. Those 
other people in the dairv industry who 
over the situation 


their 


became exercised 


because of lovalty 
their 
of basic industry relationships but be 


thes 


did so, not 


to ice cream on understanding 


cause the chances were would 


be next on the vegetable fat list 


both 


state and national, that deal with the 


Among those organizations 


dairy industry as a whole in a special 


Asso 


Coun 


field such as the American Dairy 
ciation and the National Dairy 
is exercised not to 


cil, extreme care 
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evolution. 


exhibit any favoritism toward one 


product or another. Even in these 


organizations, the concept of an in 
dustry is secondary to the demands of 


specific segments of the industry. 


Two months ago, I wrote an article 


on the subject of vitamins. In the 


article, | referred to the great achieve 


ment that the conquest of rickets 
represented. According to the Amer- 
ican Medical Association, this was 


largely due to the cooperation of the 


dairy industry. In my article, I char- 


acteristically wrote in terms of the 


fluid milk 


rec ceived al 


very quickly 
called the 


and said that 


industry | 
letter which 
statement “astonishing” 


if the 


the great role plaved by evaporated 


author was not familiar with 
milk in eradicating rickets, the write1 
of the letter would be glad to present 
the information. 


said there is 
On the 


lise ussed are 


that 


wrong here. 


Again, let it be 
nothing morally 
contrary, the attitudes 
perfectly normal and logical attitudes 
to take. Because of the 


industry, we are 


nature of om 


more concerned with 


one segment of the industry than an 


other. We are in the milk business. 
or the ice cream business or the butter 
business. The point that must be 


grasped, however, is that we are also 


members of the dairy industry. It is 
areas where we 
that ou 


have Oc urred 


in those must act as 


nh industry failures 


greatest 


There are two principal reasons for 
this particularism. The first 
the clearcut that 
guish the manufacture of one product 
One make 
milk powder with a butter churn. A 


reason 1s 


differences distin 


from another. does not 


ai. = ase on LK 


COMPETITION 


A growing recogn:tion of the consumer as the ultimate force in 
the dairy industry has been an outstanding product of the great 
Many different activities have ben provoked by this 
discovery. One of the more distinguished efforts is this art com- 
petition sponsored by the Dean Milk Company of Chicago. 


cheese vat is of little use in making 
The fluid milk 
bottle fillers, packaging ma- 
bottle washers, 


and similar specialized types of equip- 


ice cream. processor 
needs 
chines homogenizers 
ment that are used only or primarily 
for his product and have little use in 
othe 


there are 


the manufacture of any dairy 
To be sure, 
that make both 
cheese or both fluid 


cream, Or have a fluid milk operation 


product. some 
| 


butter ind 


milk and ice 


firms 


and facilities for making some other 


product in order to handle their sur- 


plus But even in these cases separate 
and distinct facilities are required. 
The investment that these separate 
facilities demand has meant in prac- 


tice a tendency to split into segments. 
Each had _ its 


ticular problems which have tended 


segment has Own par- 


to isolate it from other segments 


The history of the industry shows 
this Practically 
fluid milk business in operation today 


back to one 


why Was SO. every 


can trace its lineage 


wagon, one horse, and one man. Our 


cheese factories and our butter plants 
were originally one- or two-man op 
Indeed. one has only to ride 


Wisconsin 
truth of this 


erations 


through today in ordet 


see the statement demon 
trated in the form of the 


crossroads 


factories that still exist 


CHEESE 


characteristic 
Small 


Small operations vere 


f the early dairy industry 
operators did not have either the time 
incentive to 


pital or 


knowledge i 


diversify. 


Conseque ntly they concen 
trated on one specific phase of the in- 
Phe tvpe of business whether 


fluid milk, 


Ol the condensed group Was dictated 


dustry 


butter, cheese, ice cream, 
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DE LAVAL 


April, 1954 


CLOSER CONTROL 


OF PRODUCT TEMPERATURES 





One of the important features of the De Laval Plate Heat 
Exchanger, when using the De Laval Vacuum-Steam 
Heating System, is close control of the heating medium 
temperature. This results in full protection of your prod- 
uct quality and minimizes the possibility of “burn-on.” 


For example, in heating milk for a H.T.S.T. unit, 
where a close “‘split’’ and control are desired, steam tem- 
perature is thus automatically maintained at 164° F. and 
milk temperature at 162° F.—a difference of only 2°! 

The system is simple and efficient. Steam temperature 
at zero pressure is 212° F. If a vacuum of 20 inches is 
created by the vacuum-steam pump, the steam temper- 
ature is reduced to 164° F. Thus, by reducing pressure in 
the unit by means of the De Laval Vacuum-Steam Heat- 
ing System, the steam expands and at the same time 
drops in temperature. With a constant-set vacuum, the 
correct heating temperature is maintained by the amount 
of steam automatically introduced into the Plate Heat 
Exchanger. 

Time lag is practically eliminated and a constant hold 
of product temperature is obtained. The “‘split’’ between 
heating medium temperature and product temperature 
is really close—and closely maintained! Why not ask us 
for more information? 


with the De Laval 
Plate Heat Exchanger 
and Vacuum-Steam 
Heating System 





























Shown above is a diagram of the 
De Laval Vacuum-Steam Heating Sys- 
tem. Connecting with the steam side of 
the plates in the heating section is a 
vacuum apparatus consisting of cen- 
trifugal pump (A) which circulates water 
through water jet (B) in circulating tank. 
Jet is connected to condensate outlet (C) 
so that jet suction creates vacuum in 
heating section. This causes steam enter- 
ing the unit (D) to expand to degree of 
vacuum thus created, and the temper- 
ature of the steam to be lowered to the 
desired point. Expanding steam is pre- 
vented from becoming super-heated by 
saturating device (E). 
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by market 
and technical knowledge 


that 


location, available capital 
It was only 
fluid milk 
started by farmers 
the 
is also 
New 
producing 
Minnesota, 


and the magnificent Northwest should 


natural most of our 
enterprises were 
milk to sell, 
outskirts of a city or town. It 
that 


beautiful 


with who lived on 


perfectly natural 
York, the 


sections of 


up-state 
milk 
Wisconsin and 
be the areas in which manufactured 
products developed. There was plenty 


of milk in these areas, but in the early 


days, the distance to the market was 


too great for its use as Muid milk. The 
make it 


cheese. As a 


alternative was to 
into butter on 
result of these conditions 
richly conducive to. special 
ization, the industry grew up 


into tight, separate compart 


ments. As fluid markets grew 
in size and dealers were 
forced farther and farther 


into the country for supplies, 
competition for raw milk de 
veloped between the fluid 
distributor and the butter o1 
cheese plant opel itor. In 
stead of bringing the opera 
this 


tion intensified their differences. 


tors together competi 
Ani 
although 


still in evi 


mosities developed which 
happily disappearing, are 
Two years ago at the annual 
the ADA, I 
talked with a couple of farmers who 
fluid 
They had been shipping to al cheese 
“Why they 
nowhere near like what I thought they 


were,” 


dence. 
meeting of Wisconsin 


were shipping to a distributor 


factory previously. aren t 


one of them said 


Che development of mechanical r¢ 
frigeration, the growth of small entes 
prises into large enterprises with sub 
stantial amounts of capital, improved 
transportation, expanding markets, th 
incessant demand for volume, and the 
surplus problem have during rece nt 
years, made specialization much less 
attractive. 


the 


In Wisconsin, for example 


crossroads cheese factory is GIN 
ing way to the large cooperatives with 
facilities for making a number of dil 
ferent’ types of products. Lake-To 
Lake Cooperative makes cheese, but 


ter, and sells some milk to the Chicago 


market as fluid. More and = more 
farmers are shipping their milk as 
whole milk rather than as cream. 


Despite the changes that have taken 
make it 


particularism is 


changes that mcreas 
that 


becoming outmoded, the state of mind 


place 


ingly apparent 
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the Quality Chekd Dairy Products Association. 
orable reality of events pushed the thirteen new states into fed- 
eral Union, so have the requirements of modern business forced 
independent 


rhe 


particularism 


thinks in 


though 


still 


even 


persists. industry 
terms ol 
the conditions which created particu 


larism are rapidly disappearing. 


A second factor responsible for par 
tic ularism has bee I the local character 
of the dairy industry. This has been 
true in all segments of the industry. 
Fluid markets are local or at the most 
Each market has 


regional in nature. 


it milkshed. 


primarily 


Dealers are 

market 
not particularly concerned with other 
markets. A 
the 


concerned 
with one and are 
identified with 
New York o1 


dealer is 


Boston market o1 


Ndoak 


Few developments illustrate the influence of history as well as 


businessmen to join in a 


Philad Iphia Oo! Chicago, Ol Cleveland 
or San He is not likely to 


operate in and 


Francisco. 


Boston Chicago, o1 


Denver and Philadelphia. His mar- 
ket is a local market. Even among 
the chains, the operations are local. 


Supplee-Wills-Jones 
Vernon, Deerfoot Farms, Sheffield 
National Dairy Prod 


ucts ¢ orporation subsidiaries, vet each 


lelling-Belle 
Farms are all 


one is clearly and definitely associated 
with a specific market 

Dairy 
though operating in national and in 
markets, have tended to 


Kon example 


products manufacturers, al 


ternational 


be local in characte 


New York: State cheese is a specific 
brand of cheese There is a New 
York State Cheese Manufacturers As 
sociation and a Wisconsin Cheese 
Makers Association whos purpose 1s 
to further the interests of New York 


State and Wisconsin cheess 


turers respectively 


manta 


loc al 


has 


The net result of this chan 


acter of the dairy industry been 


to intensify the particularism accord 


ing to product by adding to it the 
particularism of locality 
Because particularism is a state of 


mind and because the human mind is 
slow to change, parti ularism, remains 


long after the conditions that created 


"Wish Id bought a 
, ‘ HALF GALLON" 


Just as the inex- 


common undertaking. 


it have ceased to exist. That j the 
situation in which the dairy industry 
is today. The dynamic evolution of 
the past fifteen years has changed the 
face of the dairy industry. There js 
no longer a neat compartment tor the 
fluid milk industry, for the butter in 
dustry, for the ice cream industry. 
There is only a dairy industry, a sé im- 
less web that embraces every segme nt 
milk 


of the industry from nonfat dh 


to cottage cheese. 


When 


price supports for dairy products from 


Secretary Benson lowered 


90 per cent of parity to 75 per cent 


it affected the price of milk 
in every part of the United 
States and in every type of 
dairy organization. 

Last month, Harry Poli 
koff, counsel for several co 
operatives in the New York 


a talk before a 


group of dairymen in Minne 


market, gave 


eam sota. His subject dealt with 
the influence of the New 
York order on the dairy in 


dustry in the midwest. 


As the population in 
as the trend toward 
their ten 


types of 


creases, 
liu 


dency to embrace multiple 


er units increases with 


operation, as transportation facilities 
improve, the industry's homogeneous 
character will become more and more 


obvious. 


The has come when the. in- 


dustry must face up to the reality of 


time 
not, to be sure, a 
matter of life and death. It 
ever, a n 
fully 


dei 


its oneness. It is 


is. how 


atter of limping along pain 
insecure or moving forward un 


i full 


head of steam. 


On the one hand is the prospect of 


continued crises. indecision, frustra 


tion, and general ineffectiveness. On 


the other hand is the thrilling pan 
orama of a powerful industry, united 


ible full in 


its vast strength and _ pres 


coordinated to bring the 
fluence ot 


ive to bear on the comple x issues ol 


the bril 
history to 
and the 
ard that confronts us. From the Stone 
Age to the Atomic Age, the 


table principles remain; 


One has look at 


mmplex MOsSAale ol 
I 


only to 
liant 


understand the choice haz 


nme 


power! and 


influence whether political spiritual 


SOC ial, Ol economic are based on eftec 
union. Rome 


110 


organization and 


Ple ase 


tive 


Turn to Page 
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REFRIGERATES AS IT GOES—-This large BUS CONVERTED INTO REEFER—Frozen Food CAMBRIA PACKING COMPANY has found 
Eskimo Pie Semi-Trailer is refrigerated to Sales Company converted this large pas- that Kold-Hold equipment is “100% effec- 
below freezing temperatures automatically senger bus intc a refrigerated delivery tive, is simple to operate, and is not sub- 
through use of a Kold-Trux “Mobilmatic” truck for a wholesale frozen food route. ject to failures or breakdowns. Kold- 
Unit. Temperatures are thermostatically It is refrigerated with 5 Kold-Hold “Hold- Hold Plates are used in 6 trucks, each 
controlled. Over” Truck Plates. traveling 7 hours a day. 


regardless of your problem 


«Koip-noip TRUCK REFRIGERATION 


has the “right combination!” 





Just as it takes the right 


PREVIOUS DAY LOADING of milk has been combination to open a safe, it also takes 
made possible at Southern Dairies through i - 2 . 

use of Hold-Over Plates to keep truck the right combination of equipment to get the top 
bodies clean and cool. Plates are used -- » 

both with mounted compressors and make- dividends from truck refrigeration. That’s why Kold-Hold 
and-break assemblies. 


gives you your choice of several different truck refrigeration 

combinations. In this way they can provide a method of refrigeration that is just 

right for your particular needs. They will help you select equipment from such highsides as 
the Kold-Trux “Mobilmatic’ Unit, a mounted compressor, or make-and-break 

assemblies and from such lowsides as Kold-Hold “Hold-Over” Plates, 

Thin Plates, Serpentine Quick-Action Plates, or Blowers. 

Send the details of your problems to Kold-Hold today. 


AN ENGINEERED ANSWER 
Because there are so many ways 


fo refrigerate a truck, it is impor- Look to Kold-Hold for the latest developments in Truck Refrigeration 
tant to get an engineered instal- 


lation that is just right for your 


special requirements. Engineered ge at ie, —_ —- @ 
installations are a free service m= 
of Kold-Hold. Write today for division 
complete details. 
TRANTER MANUFACTURING, inc., 492 E. Hazel St., Lansing 4, Michigan 
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I WOULD be very convenient it 
there were a quick simple an 
swer to this problem of dairy 


there 


express an 


processor profits, but we know 


isnt. No 
economic question in words and_ sta 
finally that the 
probl m revolves around the question 
Maun 


animal with brains cnough to find a 


matter how we 


tistics, we cliscovet 


of what man will do. the only 


cure for the diseases caused by his 


own folly. 


Mian has had many economic ills in 


the past. Today many prophets of 
doom are expecting ahh CCOMOMIC de 
cline of more than) ordinary 
tions. If this should 


would be responsible—either he didn’t 


propor 
happen, man 
consume enough, or didn’t work hard 
enough, or produced too much, or did 
something else wrong. However, ou 
situation is different now than in priot 
a business de- 


vears when we faced 


cline, whether it was a recession, de 
readjustment. Oun 


is different 


pression Or popu 


lation 


In the first place, we are in the 
midst of a major population expan 
sion. In the past three and one-half 
vears, we have added more people 
than were added in the decade of the 
'30's—we have added enough people 
to equal the present populations of 


Nebraska combined. 


Texas and 


In 1950, we 


were 152 million 


strong 
1954, we 


On January I, were 161 


million 
On July 1, 
to be 


1955, we are expected 


165 million in total. 


In 1954 and 1955 ou population 


will be heavy with children under 14 
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Prospect for Profit 
1954 and 1955 


By RICHARD S. JONES 


vears of age and persons over G4. 


These age YrOUPS will number about 


60 million. 


Just numbers don’t make as much 
difference as where these people 
live, what their incomes are, what 


they buy, and in what manner they 


live. What do we know of these 
things? Sixty per cent of the popu- 
lation now lives in small towns and 
suburbs. In 1929, 60% lived in’ big 
cities and on farms. 


In a series of articles on the chang- 
market, 


zine surveyed the 


ing American Fortune maga- 
1950 census figures. 
These articles showed that those peo- 
ple who work in the city, but who 
both the 
venience and the expense of living in 


had three 


are willing to suffer incon 


areas Of more open space 


common characteristics: 


1. Higher income 
$5,100 a year compared to the 
$2,500 U.S 


than average 


average. 


¥ 


2. Higher than average home own 
ership. 
) Higher than 


children. 


iwerage number of 


Suburban and semi-suburban areas 
held 54 1950. 
Forty 


million inhabitants in 


million reside in towns under 


50,000 population and the others live 
in metropolitan cities and on farms 
The 94 million persons living in’ su 
suburban and under 


burban scm 


50,000 town areas represent a homo 
geneous group holding certain basic 


characteristics. 


Changes in income have not onls 


areas, but 
Now 58% 


of the population has incomes be- 


been marked Ih suburban 


throughout the population. 


tween $3,000 and $10,000.) In 1929 
only 29% had such incomes. If we 
consider that luxury income is) avail 


able to earning than 


$4,000, 46% of — the 


luxury 


PeCrsons nore 
population hats 


Nearly a third 


group lives in 


some income. 


of this luxury income 
suburban 
What constitutes a luxury? What is 


a luxury to 


areas, 


one may be a necessity 


however, define 
that 


shelter 


to another. If we, 
luxury amount left 


atter 


ICOM aS 
food 
been 


15% of the 


clothing. and taxes 
paid 
total 


as luxury income. The drop of 1% in 


have for, approximately 


income is available 
the personal income rate in the last 
six months has not eliminated this 
luxury income. Perhaps more impor 
tant, the luxury income is more wide 


ly spread today than in the roaring 


20's or before. In fact, SO@ of the 
luxury income is in the hands of fam 
ily units with incomes of less than 
$25,000 after taxes. Gone are the 
vachts, the estates and other larg 


luxuries. The luxuries are smaller 


, 
second car, a summer cottage, a small 


boat, air conditioning, television 


Changed Buying Habits 


The shift in income and buving 


habits has changed the portion ot in 


come going for food from 224% in 194] 
to 26% in 1953. Phe percentage ot 
food bought in super markets ind 


superettes has increased from 50% t 
Phe type ot food 
food 


vegetables, 


9% In nine yvears 


more prepared such as mixes 


frozen meats, fruits and 


juices; canned baby foods—has further 
icHected the changing character 

The expanding population shows a 
In the 


high rate of family formation. 
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Crack Up, 


ONLY A GAULIN protects your production with a big 
SINGLE all-steel Herringbone Drive Gear. No chance 
of teeth rocking out of alignment .. . snapping. . . twist- 
ing the shaft . . . smashing the bearings . . . running 
s than on ad repair bills into the four figures. Unlike split gears a 
ire the Gaulin single gear is custom-made permanently 


large Model K Gaulin aligned. 


ae It won’t rock dangerously to concentrate its entire load at a point. 


a small Homogenizer Every tooth makes /ine contact . . . carries its full share of the load. 


The result? Quiet-smooth homogenization for a life-time. 


) wick 


roaring 


ot that CAN'T happen 


4 fam 





~~ PK Now, add to this the many other Gaulin exclusives like Gaulin’s more 
, a Re efficient low speed drive, its finer homogenization, tougher nylon cylinder 
. } packing, forced-feed lubrication — and you can figure why a Gaulin costs 


buving r j 
f in j \. & f=; I Pe so much less to operate. 
, io? But find out for yourself. See the differences at your local Gaulin Job- 





shape — \ ber’s. Or write for Bulletin K52. 








Manton-Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 





WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
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past five vears, the family increase rate Bae Sy Bee pee Sen ig See THE MOST SI c 
per yea has been 900,000 units. A oN eo GNIFICANT FACT 
reasonable estimate for the next five oe IN OUR ECONOMY TODAY 





vears would be 800.000 new families 





ea ces ae HOW MANY PEOPLE ? | 


acochail | 











which will be farm units and 200,000 MILLIONS 

of which would be conversions to i60 | 
smaller units from larger units. If L 
300,000 units are provided in addi- 


| 


tion to compensate for demolitions 150 








and to maintain a minimum vacancy 
rate, we will have a continuing mini- 
mum building rate of 1,100,000 units. 140 


To restore the average age of all hous- 
































ing to the average age of 1929, we | 
would need 300,000 new units each 130 t 1 } 
vear. Today 24 million housing units 1940 1942 1944 1946 1948 1950 1952 1954 


are 30° years old or more; in 1930 





there were only 11) million units this 


ik _ WHERE DO THEY LIVE ? | 











In short, we have a new popula = ate inre a cnaares 
tion unlike that which lived through 
previous recessions and depressions. a 
Today's population has these charac- 
teristics: _— 
1. A broader distribution of total \ 
income, 
2. A broader distribution of luxury — 
income spent on more, but less 60% OF POPULATION 
comty, Temes. oo 60% OF POPULATION IN SMALL TOWNS 
3 More one Spc 0) Oo . 
Po A RY RENE: IN CITIES AND ON FARMS AND SUBURBS 


$. Many still unsatisfied demands. 





6. A growing population with some 
of the optimism of youth 
There have been a number of esti- 
mates, varving between 5% and LOG, 5 nil 
to what the decline will be in’ the 
Mederal Reserve Board Index of in Sabah 
dustrial production and the Gross Na at 


tional Product. The F.R.B. index has C) 
performed rather characteristically in 








several recessions, ary ze m INCOME BETWEEN INCOME BETWEEN 
1920-21 and in 1937-38. The drop 
1948-49 Sail 17% lo he re $3,000 AND $10,000 $5,000 AND $10,000 


has dropped only 7.3% from the July 


ie gle WOW MANY NEW HOME UNITS ? | 


durables, 6.54 

The Gross National Product. is 
down, but is still near an all-time 
high. Joseph Meehan, Director of the 


Office of Business Economics, esti- 








mates the present rate at from 362 to 


363 billion per annum, down from a 





second quarte ate of 372.4. billion. aor Se a 

ais is <a drop on . 800,000 300,000 1,100,000 
a drop of 6% in 1937-38 and 4% in NEW UNITS REPLACEMENTS TOTAL UNITS 
—- EACH YEAR FOR THE NEXT 5 YEARS 


Our economy is down, but not seri 


38 


American Milk Review 





XUM 


>_> = =a 


Fo 





Save time in loading and unloading trucks with 
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They pay for themselves — 
They cut handling costs — 
They replace conveyors 


Ve than 20,000 leading dairies have increased handling 
speed and reduced costs with Haynes Roll-Easy Case Dollies. 


Roll-Easy Dollies are sturdily constructed, with heavy all-steel 
frames mounted on “‘Roll-Easy” Casters. The entire dolly, including 
casters, is fully cadmium plated. There is practically no wear-out 
to a Roll-Easy. Roll-Easy Casters are not just ordinary casters. 
They are casters that meet the exacting conditions of milk plant 
service — excess moisture — heat—cold— milk acid — caustics— \SE DOLLI 
under varying floor conditions and heavy loads. with the famous “ROLL-EASY”’ CASTERS. 











BALL BEARING WHEEL AND SWIVEL 
5 STOCK SIZES ° SPECIAL SIZES TO ORDER PRESSURE LUBRICATED r- CADMIUM 
Stocked and sold by all leading dairy supply houses PLATED. .REPLACEABLE RUBBER TIRE 
peerage ag Float age ye Cogn 
ability to secure standard moterials 
ms wi tt 
THE HAYNES MANUFACTURING CO. q 
709 WOODLAND AVENUE CLEVELAND, OHIO 
tani April, 1954 
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oush We are still on a high level 
The adjustments have not started to 
leed on themselves Fear has not 
placed its iev hand upon the heart of 


our CCOnOTNN 


Phere are additional factors which 


we frequently mentioned as a_ basis 
| 


cconomy Phe 


r forecasting further declines in the 


most frequent item 
mentioned is the reduction in defense 
which are estimated at 
$2 billion less for the 1954 fiscal vear 
with a further reduction of $4 billion 
for 1955. Yet, the entire $6. billion 
represents a drop equal to only 1.6% 
of the Gross National Product. 


expenditures 


There is inereasing evidence that 
prices may have completed their read 
justment and are prepared for a rise. 
Phe Index of Farm Prices fell steadily 
from 113.4 in 1951 to a low of 93.6 
in’ November 1953 Phe December 
figure was up to 94.5 and individual 
farm commodities have displaved 


some strength in 1954. The Index of 


all whole sale ( mmodities has fluctu 


ated ina narrow range irround 110 
lor more than ai veas The basic 
commodities index reflecting price 


changes in’ basic commodities, has 
heen stabilized at ipproximately 884 
of the base 


period ind How shows 


Sore slight tendenev to. rise 


Any downward adjustment) in in 
dustrial activity is reflected in an in 
crease in oun mplovment Our pres 
ent adjustment) brings no exception 
Phe number of unemploved have in 
creased from a low of 1,240,000) in 
August of last vear to approximately 
2,300,000 in January 1954, with some 
estimates placing the figure at 3.1 mil 
lion. The trend may already have re 
versed, because the number of new 
claims for unemployment compensa 
tion filed in the week ending Febru 
ary 6 was down for the fourth con 


secutive week 


Points of similarity between. the 
present readjustment and the one we 
experienced in 1948-49 are numerous 
Soth might well be only inventors 
readjustments which are solved when 
the ratio of inventories to sales is re 
duced. Real progress was made in 
the last quarter of 1953 when total 
inventories were down $2,400,000, 
000 from the inventory figure for the 
last quarter of 1952. Greatest im 
provement was in the non-durables 
group Phe improvement apparently 
didn’t continue in) Jannary—the ratio 


of inventories to sales was 1.7 to 1.6. 
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The most encouraging factor in sales 
is a 6% average gain in grocery chain 
January 1954 


smaller gain in December. 


sales in following a 


Sustaining Factors 

There are also sustaining factors in 
the economy The tax situation has 
made a real contribution—for example, 
the 10% income tax reduction, the 
prospect for easing double taxation on 
dividends, elimination of the excess 
profits tax and more liberal deprecia- 
tion in the early life of depreciable 
assets. [| shall not attempt to meas 
sustaining factors in terms 


ure these 


of money, but it would be substantial. 


Che fiscal managers of the Govern- 


ment appear to be committed to a 


Richard S. 
President and General Counsel 
with the Pet Milk Company of 


St. Louis. He has been con 


Jones is Vice 


nected with the dairv business 


for many vears, knows the in 
dustry because he is a partici 
pant in it. In this article which 
first appeared as an address be 
fore the annual meeting of the 
Dairv Industries Supply Associ 
ation in’ Washington, he takes 
an optimistic view of the imme 


diate future 








policy of relatively easy money and 
low interest rates through the inter 
play of normal market forces, such as 
the discount rate and the Federal Re 
serve open market operations. A_ lib 
eral-minded Congress in an election 
vear and a drop in tax receipts re 


alized) from a declining economy 
promise a somewhat larger than ex- 
pected deficit in fiscal 1954 and 1955. 
Such a deficit must be mildly infla 
tionary. A continued demand — for 
homes, schools, turnpikes and public 
mamtam construc 


tion ata high level for at least several 


buildings should 


vears. IT have said nothing of wages. 
They are up six cents on an average 
in the past twelve months, but hours 
worked are down. The net result is a 
small drop of about an average of 


$1.50 per week 


On balance, the general economic 
outlook is good. We will have further 
idjustments down, as well as up. 
There is no basis for panic and none 
is developing \ sound conservatism, 
which reviews expenses checks costs 


ind turns to seeking greater efficiency, 


lower prices and larger sales 


be salutary 


But what of the dairy in 
Before we consider its problen 
cifically, I would like to sugges it 
milk and_ its products are ee 
being recognized as extreme! 


portant nutritionally, not  « 


those persons under 14 ve:rs 
but also for those over 64 


at its peak in our population noy 


The widely held luxury incom: 
be eliminated without directh i 
ing the portion of income now 
for food. Grocerv chain sales. it ) 
cember and January give credet 


such a possibility 


The prospect for profits in the 
industry in 1954 and 1955 are 
First, research moves ever close: 
establishing conclusively that mill 
special dietary attributes not foun 
its substitutes. Fon example most 
cently the U.S. Department of Agri 
culture announced discove ry ob ane 


growth factor in casein 


We in Pet Milk Company ha 
been privileged to participate 
the Doane Agricultural Service, th 
U. S. Department of Agriculture 


Midwest land-grant colleges in a 


search project which has foun 
cheaper, more efficient wavs of 


ducing milk 


Tank truck collection provides e 


omies for both processor and produces 


in some areas. Everyv-other-dav di 


liverv, larger size containers, | 


but larger plants as the result of 


mergers mean lower costs. These 


among the pro 


economies shared 


, 
ducer, processol and COMSUMCI wil 
issure greater profits for produce ind 


processor and lowe prices for thie 


consumer. These are the benefits 


have all 


dynamic 


come to expect from 


eCCOnOMY. 


Lower Price Supports 


We have made a start with lowe 


price supports The { owing prices 
in the Chic ivo market ine based on the 
new p rity I ra | recenth re leased 
the Secreta f Agriculture's office 
Grade A Butter 57! 2 
Grade B Butter 55! 2 
Cheese 32'4¢ 
Spray Dried Milk 15¢ 
Roller Dried Milk 134 


The above figures bring an end t 
the great guessing game. Let us hops 
that this reduction in the support lev« 
will be followed by the elimination 


Please Turn to Page 112 
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New, low-cost “Ensign” press. Capacities 
to 4000 lbs. per hour. 


MORE PLANTS 
CAN ENJOY THE 
ADVANTAGES OF 











” 


Te 





f : ~ re) 
a mertega 
‘ Se: Gyr 


FOR COOLING 
PASTEURIZED MILK 





The new, inexpensive ‘Ensign’ press 
for capacities up to 4000 pounds per 
hour enables the small plant to enjoy 
the advantages of “Superplate.” It also 
fits the specialized needs of larger plants 
for handling by-products, short runs, etc. 

The larger Model SAS press will cool 
up to 12,000 pounds per hour. 

Both large and small “Superplate” 
presses cool pasteurized milk to within 
4° or 5° of city or well water tempera- 
ture. Superplate” easily cools milk to 
38° or lower with sweet water or brine 
in economical quantities and at very 
low pressures. 

All “Superplate” units easily ex- 
panded to meet increasing capacity 
requirements. 

And ... the exclusive electropolished 


Larger Model SAS press cools up to 12,000 lbs. 
per hour. plates make cleaning a pleasure. 


Your Cherry-Burrell representative 
has the facts. Call or write him, or clip 
the coupon. 


CHERRY-BURRELL CORPORATION 5338 
Dept. 102, 427 W. Randolph St., Chicago 6, Illinois 








i nd plate’ Bulletins 
CHERRY-BURRELL CORPORATION : 
427 W. Randolph Street, Chicago 6, Ill. . 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES Address ...-ssseeseeeereeess 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
CRY oc ccccccccsecccoseceeesos Zone Slate. ooccccccces 
April, 1954 4| 
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Look back throu oh 


the development | in 
of 38 mm. You'll fini 


that one cap 








manufacturer} j 

is largely the 

responsible for 1 

the papalaciay | loc 
of 38 mm with 


dairies today. 


_ 
Crown Cork & Seal Company, Ine. The original cost of P-38 Dacro in most cases is at | 
st 25 ‘ SS , s. Thi 
World’s Largest Manufacturer of Closures for Glass Bottles po oie te Cale dat anne coal 
Dacro Division e Baltimore 3, Md. of a few months. 
American Milk Review Ap 
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gh The constantly 


it | increasing preference tis i) 
find) for the cap that 7 


pioneered 38 mm shows 















rer} it gives dairies all 
the advantages that 


‘or they are 
| 


ity looking (ia 
h for. ‘ | 


The cap with all three: 
| nn \ aa 


The high capping efficiency you get with P-38 Housewives everywhere have shown they approve 


4 Dacro not only eliminates costly, time-consuming of Dacro’s neat sanitary appearance. They like the 
- delays due to cap trouble but gives a smooth and protection this milk cap provides. They are enthu- 
simple operation that speeds up all of your other siastic over its convenient hand removal and the 
equipment. With P-38 Dacro you turn out more perfect re-seal it makes. 
cases per hour at considerably less cost per case. 
April, 1954 43 
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by R.F. Holland and J.C. White 





Clarification and the Keeping Quality of Milk 





CLARIFICATION AND THE KEEPING 
QUALITY OF MILK 
QUESTION—We operate a small 
milk plant and are expecting to in- 
stall our first clarifier within the 
next four weeks. We have been 
told that clarification removes most 
of the sediment from milk such as 
leucocytes and many of the bac- 
teria as well; also, that this im- 
proves the keeping quality of the 
product. Is this true, and, if so, 
how much longer can milk be kept 
after clarification than before? 
—E. Y., New York. 


ANSWER-— It is that a 


clarifier will remove most of the 


true good 
sedi 
ment particles from milk and 
proportion of thi 
cells of the 


clarification — is 


al high 
body 
Although 
recommended 
milk, it) is 


leucoevtes or 


COW as well. 


for 


Cre amiling 


not absolutely 


essential: but in the case of homog 
cnized milk, clarification is almost a 
requisite because of the tendeneyv of 


the leucoevtes to settle to the bottom 


in this product, forming an unattrac 


tive-appearing grey layer 


\s far as the keeping quality of the 
product IS concerned clarification has 
little if effect \ the 


bacterial the material re 


any study of 


content of 


44 


Air in Buttermilk 


the clarifier shows that mi 
this 


made 


moved by 
cro-Organisms removed. by 


but 


are 


process, when counts are 


on the clarified milk and compared 


with the unclarified material, it is 
often found that the former give 
higher readings. The increase in 


the clarified milk 


the breaking up of clusters of bac- 


count in is due to 
teria that are normally present in milk 
supply. Thus, a cluster that may have 
produced only one colony on a Petri 
plate mav be broken up to give sev- 


eral colonies on the plate poured from 


the clarified milk Phe removal of 
bacteria by the machine and_ the 
breaking up of the clusters are the 
factors which tend to change the 
number of bacteria present in’ the 


milk. And whether there will be an 





Dr. Robert F 
White 


partment of 


Holland and Di 
hoth of the De 
Dairy 


lames C 
Industry at 
Cornell University, conduct their 
question and ansteer column 
“Review. 
should be addressed 
to either Dr. White or Dr. Hol 
land, Department of Dairy In 
dustry, Stocking Hall, Cornell 
Ithaca, N.Y 


each month in the 


Questions 


University 














increase or decrease in the count on 
the finished product is determined by 


which of the factors predominates 


As fat 


as keeping quality is con 
cerned, clarification again has little if 
anv effect. A number of workers us 
ing varied techniques have studied 


this problem and are in fair 
the 


MeInerneyv. working at Cor 


agret 


ment on above statement. For 


example 
nell, compared the development. of 
bacteria in milk before and after clari 
fication by holding samples at a litth 
under 60° F. for 24 hours and. then 
plating them on lactose agar and in 
three davs at 


cubating plates for 


98.6° F. Using clean milk, the unclari 
fied samples showed a higher per 
centage mcrease than those that had 


been clarified in 9 out of 15 compar! 


SONS Le also mac 17 COM Parisonus 
if the acidities of the unclarified and 
clarified milk after holding 24 hours 
it TO FB. and found practically no dil 
ference Thi werage acidity of the 
unclarified milk was O.57% and_ for 
the clarified milk 0.6%. 

Using milk in which the bacteria 


count had been increased by the addi 
tion of dirt from the body of the cow 
the ini larified samples showed i 


Please 113 
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Worth 
Selling 


Wor th 
Seeing 
Wer 


THATCHER 
HALF-GALLONS —— “ 
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T-SQUARE PINTS T-SQUARE HALF-PINTS 
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Worth 
Selling 


Worth 


Seein 


“Ir 


THATCHER GALLONS tn 


Worth 
Selling 


Worth 
Seein 


WF 


YA 
ON Ae nll” 


THATCHER T-SQUARE QUARTS 


THATCHER BOTTLES offer you greater returns 
for every dollar invested than any other dairy 
container. These strong, economical milk bot- 
tles actually give up to as many as 50 round 
trips. Why not talk over your container require- 
ments with Thatcher—the first name in glass 
milk bottles. 


ari , 
nALUAECA? 4 


THATCHER GLASS MANUFACTURING | ee INC Elmira, N.Y 


Factories Elmira, N.Y., Lawrencet Ind., Streator, Ill 


Jeannette, Pa., Saugus, Calif 
“Ir Representatives in Principal Citic 











seems to have a 


Almost evervbody 


weakness for dumping some substance 


from a can into an engine crankcase 
with the idea of improving the per- 
the 


mysterious 


formance — of Through 
the 
the nnprovement o1 exactly what the 


nature of the 


cngine 
what process expect 
improvement is to be 
IS something that baffles most engine 


men and most lubrication men 


But before we 
this business of oil 
that we all understand 
talking about. 
definite 


go further. let’s sort 


out additives so 


what we ie 


Phere ire five Or SIX 


reasons for adding chemical 


substances to engine oil These rea 


sons Were explained some time ago in 
order to 


these columns In 


accom 
plish the purpose oil technicians la 


bor 


in laboratories to determine what 
substance will best do the job, and 
then thev test in) laborators equip 


ment and in vehicles simulating real 


prac tical service. 


When material is added to the oil 


for anv of these reasons, it has to be 
added under certain conditions and 
with definite techniques. The specifi 
material is added with a full know] 
edge of the particular tvpe of oil used 
as a base. The additives are in the 
oil when it is placed on the market 


Some very. lares percentage of the 


oil now used in trucks has been forti 


fied with chemicals of some type Just 
how some fleet) operators can add 
some unknown material from as can 
to oil which already contains addi 
tives which they do not know about 
and expect to gam ois a little hard 


to understand. The base oil will vary 
in its reaction to the dope in the can 
and this mav be further complicated 


by the additives already in the oil 


Mostly 


ment are 


the bovs who like 


preoce upied with a 


to experi 
reduc 


tion in friction and consequently in 
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wear. If it were possible to reduce 
friction bv turning a can upside down 
over the engine oil intake, two things 


would logically follow. 


1. There would be an increase in 


engine power output at any 
fixed set of conditions of engine 
fuel 


speed and rate of con 


sumption. 
Z. At 


speed and 


any set conditions of engine 


there 


improvement mn 


powell 


| output 


would be an 
the per 


miles gallon. 


Recently, the 
the 


laboratory of one of 


sufficiently interested 


This 


refiners 


aot 
in the subject to run some tests. 


done by 


Was using a popular com 
mercial engine set up onia dynam 
ometer. Running against a reference 


15 and 


, 00%, 75% 


oil, runs were made at 15, 30, 


60 mph and at loads of 25% 


ind 10049 
Po a regular SAE 20 oil, molvb 
denum disulphide, colloidal graph 


ite and lead soap were added in the 
quantities recommended on the can. 


Not one of these showed any Improve 


ment over the same oil to which the 
stuff had not been added, within the 
limits of reproducibility. This seems 
to be rather clear evidence that. the 


engine did not recognize the presence 
of these “helpers in anv beneficial 


Wal\ 


This probabh up the ques 
does the oil 


ever make any difference in fuel mil 


brings 


tion in a lot of minds 


ige?” These tests went on to prove 
that thev did, although probably not 
to a great enough extent to be identi 
fied 
kept 

The data did disclose 


some fuel economy 


use of lighter 


unless very careful records are 


that there is 
inherent with the 
grades of oil. For in 


i straight SAE 5W oil 


provided a 3% to 6% increase in miles 


st ince, WSC of 


Oil 
Additives 


per gallon as compared with a typi 
SAE 20 or 20W oil. 

Use of an SAE 50 oil caused a dk 
crease of 5% to 7% in gasoline mil 
age when compared to the SAE 2 
oil. On the average. a change of on 
SAE viscosity grade caused ditter 


a 


ence of 2% to 3% in fuel consumption 


It must be remembered when think 
ing about oil of the SAE classification 
that the sole difference 


flow. 


Is resistance t 
thick th 


tempcrature 


In other words, how 


oil is at a given 


In weighing this small improvement 
in fuel 


must remember 


consumption, — th 
that 
the lighter grades of oil, the oil con 
It is likewise 
that the lighter the oil, the greater th 
has to break down into 


undesirable deposits 


opel itor 


In gene il, with 


sumption increases. 


true 


tendency it 


All of 


a clean engine. 


these tests were made witl 


That is. it 


Was ¢ lean 


] 


internally. It had no appreciable d 


posits. It mav be that where a dirt 
engine is encountered that some mate 
rial of high detergenev could hb 
added which would help to break 
sludge loose. However, this in  itsell 


risk 


plugging the oil strainer or an oil gal 


is dangerous because of — thi 


lery which might result in’ a burned 
ip engine. 

Some vears ago, a number of fl 
operators got together ind pr duce 


t report which indicated that the onl 


vay te lean a sludged engine was t 


remove the oil pan ind physic lh 


to work This he Ss out the last 
son the operator has for dumping 
things in the oil 

The practice of putting unknow 
stuff in the engine oil has been largeh 
done on an emotional basis. rath 
than a logic al one, and operator 


would do well to ficht off temptatiot 


American Milk Review 








XUM 





/ 


if 


Av 
FRI 
Pie 
Ho 
RE 


Ap 





tv] 
Vp 


| i ch 
¢ mil 
SAE 2 
of on 
ciffer 


mption 


n think 
ihicatior 


ance ¢ 


rick the 


le with 
s clean 
ble di 
i dirty 
Co omate 
ld by 
break 
n itself 
risk of 
oil gal 


buarne 


impime 


know! 
] irgel 
rather 


erators 


station 





eview 


XUM 


INSULATION! 


REFRIGERATION! 






Facteny Installed !... 


>» MONTHLY PRODUCTION MODELS 
> ALL READY TO PAINT 
> AND PUT ON THE ROUTES! 








MODEL 21—127'2” Wheelbase 
MODEL 33—115” Wheelbase 
MODEL 37—115” Wheelbase 





Available with Self-Contained 
FREON Compressor or AMMONIA 
Plant Connectors! Complete with 
Holdover Plates! MODELS IN 
REGULAR MONTHLY PRODUCTION! 





¢ THESE insulated and refrigerated DIVCOS are complete 
units in every sense! Completely production-built by one 
manufacturer they offer you undivided responsibility for 
fine engineering in chassis, body, insulation and refrigera- 
tion. Available in both the 115” and 127%” wheelbase, 
these Divcos are now in regular scheduled production. 
You only need to give them your customary finished paint 
job and place them right on the routes! Two types of 
refrigeration are available—one with compressor and 
condenser unit installed on floor behind driver—the other 
completely fitted for AMMONIA plant connections. For 
complete technical data and specifications we suggest 
that you contact your Divco dealer or factory NOW! 


DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 


April, 1954 
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OW TO SELECT the Right 
Vehicle for the Job is a chal 
lenging and provocative sub 
ject. | do not presume to tell you 
that there is a definite formula and a 
specific method tor selecting a vehicle 
for a job. But from my personal ex 
rf 


the organization [am connected with 


perience and the long background 


it is possible to give some pointers 
and assistance. Having actually lived 
with this important problem for many 
Vears | shall be realistic and COoTne 
right to the point. Before getting too 
technical, let us look at some of the 


general policy decisions involved. 


fhe garage foreman, delivery 


superintendent or delivery depart 
ment, depending on the size of the 
operation, is) too often not consulted 
or even vive consideration when de 
cisions are made. In the dairy indus 
try, most equipment IS special to some 
degree, so it must have a longer lite 
than average. The arguments fon 
short usave lite and a frequent trade 
in plan do not apply The resale mat 
ket for used units of this type which 
are only partially depreciated is small 
in some cities it is nil. For the most 
part we are talking about a piece ol 
equipment that must last a long time 
usually about IO) years or longer 
Therefore the decision as to what to 


purchase must be right 


lop management must realize that 
a retail route truck may mean an in 
vestment of $2,500 and an operating 
cost of as much as $1,200 a vear, on 
$12,000 for the life of the vehicle 
With a salesman-driver the expendi 


ture in LO years can run around $70, 
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By MARTIN L. ORNER 


QOO for the life of the vehicle. For 
100 routes this is $7,000,000. There 
fore, you want a practical, efficient 
and time-saving vehicle to operat 
Sales vol 


ume is a big factor in making a profit 


with low-cost maintenance. 


in these davs of high salaries to sales 


In the wholesale milk and ice cream 
end of the business, we talk about a 
vehicle that) can cost as much as 
$6,000, the amount depending on in 
sulation and refrigeration. Here we 
are talking about $10,000 a vear cost 
with salesman-driver. Over the period 
of the life of the equipment, the total 
expense involved in a Heet of 50 ve 
hicles can be $5,000,000. 


Phe investment in a tractor-trailer 
can run around SIS,000. The total 
for the unit with the driver during 


its life can be $150,000 


All this may seem obvious, but it is 
sometimes lost sight) of 
Many a truck has been bought 


hurriedly because it was the particular 





model in stock at the time: at a later 
date it is learned that this was. thr 
Martin L. Orner, the author 


of this article, is a member ot 
the firm of A. E 


transportation engineers. The 


| It dgven Co 


firm has many accounts in) the 
dairy and baking industries. The 
article pre sented here is the sub 
stance of an excellent talk that 
Mr. Orner gave betore members 
of the Milk Industry Foundation 
at’ Boston 














Picking the right truck for the job is 
many-sided problem. In the dairy indys- 
try, the problem embraces such large, ex. 
pensive units as this splendid tank truck 
as well as smaller wholesale and retail 
delivery vehicles 


Select the Right Vehicle for the Job 


wrong truck to buv. To ordes true 
like one vou competitor has or lik 
Orne owned by SOTne Compal Wh al 
other city, may not be correct for yor 
To order a truck like vour last on 
may also be incorrect. It would b 
better to plan the size of the truck t 
take care of your present needs 
an e@XpPansion of routes in the next fe 
| | 


vears, subject to mileage and hou 


limitations of the routeman to. serve 


the route. 


Make Analysis of Requirements 


\ desirable procedure would be 
make an analysis of your route r 
quirements by reviewing the fleet set 
up at least once each vear to dete 
mine the status of each vehick rh 
is like taking an inventory of the wa 
each truck is serving its route. | wou 


ask such questions as 


a) Is the truck too large « t 


small for the route? 


b) What is the condition of th 


truck and its body? 


( Is the truck obsolete TT ppea 


icer 
d) Are replacement parts still 
ily available at a fair price? 

Will the COmMpany derive ul 
definite benefits by trading Wh tn 
its trucks and purchasing new ones? 

Phe answer to these and simil 
questions will help in the over-al 


problem of How to Select th Right 


Vehicle for the Job 


1 
the purchase of One OF WOE \ hicles 


] 


is deemed desirable, what is the next 


ste pr 
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Bulk milk pick-up is not only the shortest distance 
... but the most economical and profitable when you use 
Heil Pick-up Tanks. You cut hauling costs to the bone, 
yet carry extra gallons, because lightweight Heil tanks 

haul payload instead of dead load. They're designed 

for speedy, dependable service to keep pick-ups and 
deliveries on schedule, get milk to market fast, and maintain 
original low loading temperatures. Maximum sanitation, 
easy cleaning, low maintenance features add to your profit. 
Heil Milk Pick-up Tanks are your best bet to overcome 
rising expenses and stiff competition. 1000 to 2500 

gallon truck-type tanks and 2500 to 4500 trailerized 
tanks permit the selection of a size and style that 
will handle your route most profitably. 





Fully insulated, stainless steel service 


now U® Write for this big new booklet, ‘‘The cabinet houses inlet-outlet valve, re- 
oe wet Bulk Pick-up System of Marketing Milk"’ versible or centrifugal pump, sample 
wy trays, ice chest, sanitary hose and 


couplings. Separate motor cabinet 
keeps all heat from motor or dirt 
from electric cable out of service 
cabinet. 


qe THE HEIL co. 


DEPT. 3544, 3035 WEST MONTANA STREET © MILWAUKEE 1, WISCONSIN MET-42 
Factories: Milwaukee, Wis. © Hillside, N. J. 


Sales Offices: New York, Union, N. J., Washington, D. C., Atlanta, Cleveland, Milwaukee, 
Detroit, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle; 
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consider 


At this point we must 


that three major types of vehicles 


are used in dairy operations—those 
used for retail house-to-house delivers 
those used for wholesale deliveries to 
stores, and those used for transport 
purposes from the farms to the dairy 
or from the dairy to branch opera 
tions. Obviously, details will vary ce 
pending on which of these partn tilsur 
categories we are considering in the 


As the re 


vehicle Is by far 


purchase of new vehicles 
tail house-to-house 
the most used in the dairy indus 
trv, we confine our discussion to the 
selection of a vehicle for retail milk 
distribution. 

Probably the first and most: impor 
taunt consideration to be given in the 
choice of anv vehicle is to select the 
proper size of chassis to haul the load 
This will vary with local conditions 
tvpe of territory, time available for 
making deliveries, mileages to be cov 
ered from the dairy to and on. the 


Obviously, if local cond 


tions make it possible for a routeman 


routes, etc. 


to deliver only 40 cases of milk in a 
given time, it is bad practice to bua 
a vehicle that is capable of hauling 
60 cases of milk. By the same token 
it is poor economy to select a chassis 
capable of carrying only 300 or 40 
cases of milk and then build a large 
body on it with capacity to haul 6) 


cases of milk if the 60 cases will result 


50 


in overloading and serious damage to 


the chassis and its component parts. 


Another fundamental to be estab 
lished is whether the stand-drive or 
the sit-down-drive type of vehicle is 
to be used. Here again local condi 
tions must be considered because what 
may be satisfactory in’ one territory 


might prove unsatisfactory elsewhere 


\ third fundamental is whether to 
use a conventional type of chassis with 
a Spe cial milk body, or whether to use 
one of the special chassis designed 
primarily for use in retail house-to 
house distribution. Here again there 
is no one answer to every milk dis 
tributors problem Each operation 
Some 


another. 


must be analyzed individually 
prefer one type and some 

There MAN be room. tor economical 
operation of each type, depending on 


local conditions 


Check on Specifications 


Assuming that we have selected the 


particular tvpe of vehicle we want 
the next step is to check on competi 
tive specifications of some of the ma 
jor items that will have a bearing on 
economy. of operation ove the vears. 
\ check of such specifications would 
include Comparison of many items 
such as chassis frame SIZE and CYrOSS 
members, engine details. clutch and 
transmission specifications, spring 


specifications tire and wheel sizes 


An important consideration in trucks is the accessibility of parts. 

This truck (above) has met with considerable favor on that score, 

because the cab can be tilted forward, allowing easy access to 
the engine and related mechanisms. 


The relationship of the driver to the truck is possibly one of the 

most significant elements in truck operation. Including the route 

salesman’s compensation, the cost of operating a retail truck 
runs as high as $70,000 over a ten-year period 


generator, starter, and battery speci- 


fications, and brake specifications 


Obviously each set of operating 
conditions will determine the relative 
importance of each of these items. For 
example, for ali operation hh miOwuh 
tainous territory, special consideration 
would be 


brakes 


increased cooling svstem, et These 


given to) prope oversized 


greater cngine capacity with 


items would be relatively unimportant 
for an operator in flat territory who 
covers short mileages on paved streets 
in a large city 

In checking clutch and transmis 
sion specifications, the advantages an 


disadvantages of using automati 
looked int 


the 


maintenance operation should be con 


transmissions should be 


! 


Simplicity in) driving and 
] 2 


sidered. Accessibility of parts, parti 
ularly parts that require frequent. re 
placement, is important. In some 

hicles being manufactured today, it is 
necessary to remove the air cleaner it 
order to get at several of the spark 
plugs In SOTIE velvic les now hye mi’ 
manufactured, the location of the en 
vine oil bavonet is so close to— the 
ignition wiring that the man who is 
checking engine oil may accid rita 
| ull a wire off a spark plug or off the 
ignition coil or distributor. Some trucks 
which are being made today are s 


Please Turn to Page 74 
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Twice od Fast 
at Half the Cost 1 


Available now .« « « 
Canco Containers 
in any quantity 






































When you buy a Triangle-Bagby filler, Canco 
containers in any quantity to meet your needs 
will be available to you in attractive stock designs. 


For instant consumer recognition of your cartons, 
eye-catching disc inserts will be available 
which bear your dairy name and product. 
The inserts fit snugly into the well of 

the Canco type seal assuring immediate 

d CANCO C ° and positive identification. Discs 
an ontainers are automatically inserted after 
sealing operations on the R-4. 


WHAT THE AUTOMATIC R-4 with 4 FILLING VALVES 
CAN DO FOR YOU 
HIGH SPEED — 20— 22 quarts per minute at filling temperatures as 
low as 38-42°F. Fills all sizes of the CANCO type container. 


COMPLETE DEFOAMER SYSTEM — Defoamer assures you that under - = 
no conditions will foaming be a problem. The R-4 is the only 
machine of its size that has this feature. POPULAR STYLE CARTONS 
MEETS ALL SANITARY STANDARDS—Designed in compliance with the Triangle Bagby Fillers are 

i < P ; gy 
Milk Ordinance and Code as recommended by the U. S. Public Health designed to fill all sizes of the popular 
Service and is guaranteed to pass all local Board of Health Inspections. American Can type fiber carton — 

WHAT THE R-1 CAN DO FOR YOU the carton that has won 

SPEED—8-10 quarts per minute. Fills CANCO containers of any size. consumer acceptance because it’s: 


SANITATION—Like the R-4, the R-1 is designed in compliance with 
the Milk Ordinance and Code as recommended by the U.S. Public 
Health Service and is guaranteed to pass all local Board of Health 
Inspections. 

PRICE— As low as $1290.00—A price any dairy can afford. If you want 


1. Easy to open 
2. Easy to pour 
3. Easy to close 
4. Factory made 


to get your start in paper with this machine, you can trade it in later (The responsibility for making leak-tight 

On an automatic R-4. Ask about the Triangle-Bagby Trade-In-Plan. cartons rests with the manufacturer, not 
Unconditionally Guaranteed with your plant) 

Both models of the Triangle-Bagby filler are unconditionally guar- r— oe ee 

anteed as to performance and quality of construction. qd Triangi — ae a 

No need to wait! Machines and Cartons are immediately available. 6658 w.t Package Machin = ee oe ; 


There’s a Triangle-Bagby filler on the line for you now. 
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THE MARKET FOR FLUID SKIM MILK 


A Wide Variety of Prices and Types Characterizes this Increasingly 


Popular Product — Dealers Slow to Capitalize on Opportunity 





being conducted at the 





This article, written by the Editor of the American Milk Review, 
is based on an excellent four-year study of fluid skim milk now 
University of Connecticut 
being conducted by Professor George E 
Stewart Johnson of the Department of Agricultural Economics 
report covers the first two years of investigation 


The study is 
Brinegar and_ Professor 


Their 








LUID SKIM MILK, if aggres- 
f sively marketed, can be devel- 

oped into a more profitable item 
both for the milk dealer and the dairy 
farmer, according to a study recently 
completed at the University of Con 
Pointing out that 
five large U. S. cities skim milk sales 


increased by 531 per 


necticut, in ftorty- 
between 
1947 and February 1953, the 
“Sales of fluid skim in 
these markets have been steadily up 


cent 
January 
report SaVvs, 
ward; as vet, there have been no signs 
of a leveling off.” 


The study was made by George E. 


Brinegar, Associate Professor of Agri 
cultural Economics, and Stewart John 
son, Professor of Agricultural Eco 


nomics, at University of Connecticut. 


54 


The study, a part of the Northeast re 
gional project, was supported in part 
available under the 
Research and Marketing Act of 1946. 


by funds made 


Most startling revelations made in 
the study remarkable in 


milk 


casual 


were: the 
fluid 


wide variety and 


crease in skim sales, the 
nature of 
pricing methods employed, and _ the 


amazing elasticity of demand. 


Possibly the most significant bit of 
intelligence relating to the increase in 
fluid skim sales was the type of indi 
viduals who purchased the product. 
In a carefully controlled exploration 


of a specific market, the researchers 


found that many of the fluid skim 
consumers fell into two groups. The 
first group was those people with 


special nutritional knowlege whose 
work concerned human 8) animal nu 
trition or disease. The second group 
with 


was those 


a tendency toward 


overweight. The implication is that 
through the use of adult educational 
materials such as are available through 
the National Dairy Council, this ma 
ket can be profitably expanded. Deal 
ers cooperating in the study reported 
that promotional campaigns on skim 
milk with doctors and dentists were 


particularly successful. 


Wide Variety of Types and Prices 


The wide variety and casualness 
of pricing methods was dramatically 


demonstrated by the differences in r 


lation to whole milk As a general 
thing, it was found that fluid skim 
was overpriced. However, the differ 
ences in price between fluid whole 


milk and fluid skim milk ranged from 
Omaha, Nebraska and 
Council Bluffs, lowa to only a penny 


10% cents in 


in Boston. This was due in part to a 
heterogeneous collection of health reg 


ulations and to dealer attitudes. Som 
states prohibit the addition of vita 
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NOW! GET GREATER 





LOW-COST WAY WITH 





The Ideal Model 300-M vends !/, pints, '/; 
quarts, Quarts and Pints. Approximate vend- 







ing capacity: 91 pint paper containers. Pre- 
cools approximately 209 pint paper containers. 


Feature after Ideal feature will show 

you why Ideal Selective Vending 

alone can increase your sales. |—_@_—_— 
volume beyond all expect- 
ations. Yet the cost of an 
Ideal vending program 

is exceptionally low, —_ | 
both im initial invest- | 








ment and service main- 
tenance. Here are just 
a few reasons why! 





You'll sell more of your com- 
plete fine because Ideal 
Selective Vending offers a 
choice. Vends all sizes of con- 
tainers, paper or glass, up to 
one quart. 




















Smooth, sesy work- 
single moving part 
for trouble-free operation. Also 


deal Offers You LOW GOST SELECTIVE | EMI tower coin ont con 


version cost. P! di i 
VENDING In Two Basic Styles and Capacities SES Gees, aoe 


financing plans available 
. the big 300-M for top locations, and the economical 


70-M. Why Wait 11 Start getting plus volume a ER / 
ENSER CO. x 


lower cost now. Contact your Ideal representative for 
full information or write te: 
BLOOMINGTON, ILLINOIS > 
Biee mi ington, tlinois and Columbus, Ohio “Criyt ‘ 

























° 3 Lay, 
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mins or solids not fat; others author 
ize the addition of vitamins and solids 
not fat. Some dealers look upon fluid 
skim as a nuisance item; others give 
it a reasonable place in their sales pro 
gram. The authors savy, “Because of 
such rulings and because distributors 
are experimenting with a new prod 
uct, there are wide variations in the 
tvpes of skim milk being sold.” These 
observations also apply to pricing. 
Elasticity of demand ranks as onc 
of the most intriguing of all the wealth 
of information set forth in the study. 
Protessor Brinegar and Professor John 
son found the price elasticity of de 
mand for fluid skim milk in the major 
cities of the United States with a vol 
ume of fluid skim about 2.4 per cent 
that of whole milk to be about 4.0). 
This means that for each decrease of 
10 per cent in price, sales increased 
In Chicago, for 
example, where 122,900 Ibs. of fluid 


skim were sold daily in January. of 


about 40 per cent. 


1953 at 22 cents a quart, a 2-cent 
drop. bringing the price to 20 cents 
would increase the total daily volum«e 


by nearly 50,000 quarts. 


Many Different Types 

\ number of different types of fluid 
skim milk are sold in the United 
States. Due to the experimental na 
ture of many skim milk operations as 
well as the variations in health regu 
lations mentioned earlier, there is little 
Skim milks are 
sold without additives. Modified skim 


milk frequently contains from } to 1s 


product uniformity. 


per cent butterfat, vitamins A and D, 
Modi 


fied skims are found which contain all 


and extra nonfat milk solids 


and every combination of these items 
in varying amounts. In markets where 
both plain and fortified skim milk were 
being sold, the trend was toward rela 
tively greater sales of the fortified 
product. One dealer reported that an 
analysis of consumer preference 
showed the most popular type to be 
i skim milk containing % of | per cent 
butterfat, 10 per cent nonfat solids 
and additional vitamins A and D. In 
wy. S. 


that were studied, nine different types 


markets outside of Connecticut 


of skim were being sold. 


Sold Under Many Names 
These different types of skim milk 
were sold under a dazzling array of 
fancy names. Some attempted to capi 
talize on the supposed non-fattening 
trend with 
as “Sil-ou-et,” 


qualities or the dietary 


such mames “Trim, 
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‘Sta-Slim” and “Slim-Trim.” Others 
used terms descriptive of the prod 
uct such “Hi-Lo,” “Multi-V” and one 
factual mouth-filling bundle, “Fat- 
Free Vitamin A and D Homogenized 
Skim Milk.” 


According to the study, “the type 
of container in which skim milk is 
sold usually parallels the market prac 
tice for packaging whole milk. Half 
gallons and gallons for skim milk are 
used only in markets where whole milk 
is sold in those sizes. Glass and paper 
quarts for whole milk are most com 


mon. Sometimes special ambei 


do with skim milk sales. Sales 
about evenly divided between \ 


middle, and high income groups 


Sales of skim milk are handicapp: 
by the practice of paying flat 
missions in determining wages. Thy 
study says, “With a commission rat 
of 12% per cent, a retail price | 
whole milk of 24 cents and a 
price for skim milk of 16 cents, { 
example, the routeman is paid 3 \ t 
for each quart of whole milk he 
livers and only 2 cents for each quart 
of skim. If some customers decreas 


their orders for whole milk at tl 
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colored glass bottles are used for skim 


milk 


The major factors affecting the vol 
ume of skim milk sales are its price, 
the price of close substitutes, chan 
acteristics of the population such as 
incomes, ages, and occupations, chan 
acteristics of the product and arrange 
ments for its distribution. The great 
importance of price and character of 
demon 


the population are clearly 


strated in the price elasticity and 
major groups of consumers already 
mentioned. You will recall that the 
authors found that a decrease of 10 
per cent in price means an increase 
of 40 per cent in volume. They also 
found in a controlled experiment 
among the community at the Univer 
sity that two types of skim milk con 
summers predominated; those who were 
in possession of more than the ordi 
narv amount of nutritional knowledge 
and those who were overweight. In 


come level appears to have little to 


same time that thev increase th 
skim milk, routemen ar 
apt to think that there 
substitution of skim milk for whol 


milk and hence take action to dis 


orders for 


is complet 


courage sales of skim. If the two prod 


ucts are priced so as to vield equal 


profits to dealers. a svstem providing 
for equal wage incentives to routemet 
would likely be more economical thar 


the prevailing practice. Efforts should 


ilso hye made to point out to route 
men that larger loads and higher it 
comes for themselves are likely whe 


the sale of skim milk is push «cl 


High Quality Milk 
fo most fully take advantage 
1 for skim milk 
needed for th 
separation of high quality milk and 
the bottling of skim milk frequent! 
enough so that customers receive 
Some of the dealer 
interviewed in the course of the stud 
(Please Turn to Page 107 


the growing deman: 


arrangements ilso are 


fresh product 
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“Man-Handling” MILK CASES 
1S expensive! 


st 


AUTOMATIC 


CASE 


STACKER 


stacks cases 








automatically. 


@ Saves as if serves 


© Requires no attendant — 
fully automatic 


* Handles up to 23 cases a minute 


* Stacks cases to any practicable 
height 


® Reduces industrial injury hazard 
® Receives, builds and ejects stacks 


* Handles any rectangular or square 
cases capable of stacking 


* Reduces damage to case contents 


District Sales and Service Plants: McAllen, Texas 
Dubuque, lowa; Fullerton, California; Santa 
Paula, California; Phoenix, Arizona; Lindsoy, 
California; Salinas, California; Riverside, Coli 
fornia. Sales and Service: San Francisco, Lodi 
ond El Centro, California 


April, 1954 


You will save money in labor costs, increase efficiency and smooth production 
line low with FMC Automatic Case Stackers. This machine receives cases from 
your existing power conveyor, automatically builds a stack of cases and ejects 
it onto a moving floor conveyor. The gentle handling of filled cases by the 
FMC Automatic Stacker practically eliminates the problem of broken bottles 
or carton “leakers” caused by rough handling when the stacking operation 
is done by hand labor. Flow plans can be designed around bottom-up 
stacking machines with entry from the left, right or back with front dis- 
charge, or top down stacking machines with back or front entry and front 
discharge, to suit either an overhead or floor level conveyor system. There 
is an FMC Automatic Case Stacker to meet your requirements. 


For full details and literature write 


PACKING EQUIPMENT DIVISION 


FOOD MACHINERY 


AND CHEMICAL CORPORATION 
RIVERSIDE, CALIFORNIA 


MC 


FOOD MACHINERY 
AND CHEMICAL 
corrorarion 
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CREAM TEST FOR BUTTER 
MANUFACTURING 


QUESTION — | am interested in 
getting some material on the 
proper test of cream for butter 

















manufacturing. If you have any 
information on the cost of making a 
ss n e © cream 
butter at various tests of cream, | (100—1.2 x 36)(0.6) 
would appreciate receiving it. Per cent total fat lost = —————-—-_—_- = __ 0.95 
36 
—Creamery Operator, lowa. Value of fat lost = (6,000)(0.36)(0.0095)(0.82) = $16.80 
: sa Pounds of buttermilk = (6,000—1.2 x 2,160 = 3,408 
ANSWER—The questions set forth hits 06 oer it ee 
in vour letter are not discussed to (100—1.2 x 26)(0.5) 
gether in anv one bulletin that we Per cent total fat lost = ane = 1.32 
E 6 
have available here. 1 shall, however Value of fat lost = (6,000)(0.26)(1.32)(0.82 = $16.85 
attempt to give you answers to some Pounds of buttermilk = 600—1.2 x 1,560 = 4,130 
of them. Value of buttermilk solids gained = (4,130—3,408)(0.083)(0.04) = 2.40 
Net Loss = 14.45 
The proper fat content of cream Difference = $16.80 — $14.45 = $2.35 
for butter making is that which at 
the same time will assure low churn 
ng losses and a good body and tex On the first day 
Value of total fat lost = (2,000)(0.0095)(0.82) = $15.58 
ture in the butter. Such a fat con 2,000 
tent lies within the range of 33% to Pounds of cream = ——— = 5,560 
i : 0.36 
yi > al 7 i 
1( If the cream is thinn« than this isis at tenes = O00~08 « £008 = 488 
when churned, the churning losses On the second day 
(the per cent of the total fat lost in Value of total fat lost = (2,000)(0.0132)(0.82) = $21.65 
the buttermilk) will tend to be exces eis sll aie iy ee — 
sive. Bird, et al. (1) have shown that 0.26 
there is a definite break in the tend Pounds of buttermilk = 7,690—1.2 x 2,000 = 5,290 
encv for fat losses to increase at a fat Value of buttermilk solids gained = (5,290—3,160)(0.083)(0.04) 7.14 
Ree Net loss for second day = $14.51 
content in the cream below 32.5% Difference = 15.58 — 14.51 = $1.07 
“y ory a less efficient use of hae Do 
Va an chur WiCe in voul yan 
. wr : i termilk from the 36% and 26% creams larger volumes to heat and cool when ser 
when operating with thin cream. To ; -— 
| butt ik respectively and that the values of handling thin cream. If we are deal res 
a sure, vou Gaim a ew ymuittermi : 1 . 
é; buttermilk solids and fat are 4ce and ing with farm-separated cream, th 
solids with thin cream, but it is doubt , 
: ‘ : §2c respectively producer shipping thin cream gives t 
ful if this gain will outweigh the other 1) ‘} 
; " 7 the creamery some of the nonfat solids Ch 
inefficiencies Let us assume mother case m . , 
he might have retained as livestock 
which a creamer receives 2.000 nay 
Let us assume, for instance, that oy teed. In a whole milk operation wher 
: ; pounds of fat as 36% cream one day ; . of 
vou might By dealing on one hand 19 > the milk Is separated in the creamer 
' nine nd 2.000 pounds of fat as 26% cream : 
with 6,000 pounds of 36% cream, and t] there is an over-all loss from handling 
‘ . some other day ' 
on the other hand with 6,000 pounds ) , thin cream because the additional fat | Jo 
of 26% cream In the former cas This sort of calculation might lead in the dry buttermilk is sold at a price yo 
the fat test of the buttermilk might us to believe that there was a slight which is far below that it would bi 
well be 0.6%, and in the latter case idvantage to churning thin cream, but paid for in butter 
it might be 0.5%. Let us also assume actually this is wrong since we must es 
that you have 8.3 and 8.2 pounds of also consider the less efficient use of (1) Bird, E. W. and Derby, H. A. lowa Agr R 
solids from each 100 pounds of but vat and churn capacities and the Exp. Sta. Research Bul. 214 (1937). M 
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Here's the easy way to triple 
Chocolate Drink sales! 


Feature this 





Genuine Taffateen Plastic Luncheon Cloth 


for use on picnics, in kitchens, in breakfast rooms 
—green and gold on sparkling white; 54 x 54 in. 


$1.39 Value 
ONLY 49 C 


with the purchase of 2 quarts of delicious John- 
ston Chocolate Drink. Completely self-liquidating. 












Down-to-earth dairy tests have already 
proved it a success! 


Door-to-door sales by dairies testing this promotion have proved it a 
sensational sales winner! Women love the picnic cloth . . . and can’t 
resist the tremendous bargain. But let the figures speak for themselves! 

In 3 days, one dairy sold 2600 cloths — 5200 quarts of 
Chocolate Drink! 

Other dairies report they doubled and tripled their sales 
of Chocolate Drink! 

And remember: Once customers try delicious, refreshing, nutritious 
Johnston Chocolate Drink they keep right on buying it! So start getting 
your share of sales. Call your Johnston representative for full details now! 


ROBERT A. JOHNSTON COMPANY hee 


MILWAUKEE, WIS. ° HILLSIDE, N. J. 
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ENDING MACHINES are dis 
pensing milk in quart and half 
gallon containers making an in 
creasingly important bid for a place in 
fluid milk distribution. Some enthusi 
asts see them as a major factor in the 
fluid business within a few years 
Others, more conservative, see them 
as a solid) supplement to existing 
Whatever 


their future, the fact is that vendors 


methods of — distribution 


are here and in operation 


The largest single milk vending en 
terprise with which we are familiar is 
operated by the Beach Milk Company 
in Denver, Colorado. Mr. Beach has 


ten large outdoor vendors 


City Milk Company of Maspeth 
Long Island has a string of vendors 
in apartment houses in the Metropol 
itan New York area. Elgin Dairy 
Products Co. has three stations in 
Michigan “Milk-O 


Mats” were opened in Trenton, New 


Recently four 


Jersey. There are vendors in Mil 
waukee, in the Minneapolis-St. Paul 
area, and in Des Moines, as well as 


in other markets. 
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By NORMAN MYRICK 


Like all new developments, vendors 
have met with a certain amount of 
opposition. There are those who say 
that most of the vending business is 
plus business. However, dealers in a 
market who do not have vending 
operations ar¢ inclined to see them 
as competitors for existing store o1 
home business. Whether vendors cre 
ite new business or merely compete 
for the existing business is not actu 
ily and concretely known The evi 
dence suggests that vendors do. take 
some existing business. It also sug 
gests that thev create a fairly substan 


busine SS Prob 


tial amount of new 
ably the truth of the matter is that 
there are certain areas in everv mar 


ket that 


present a problem in distribution that 


because of their location 


is best solved by the vending station. 

In addition to this location factor, 
there is the time element. The vendor 
is alwavs operative. Consequently, it 
picks up a considerable amount. of 
business that would otherwise be lost 
entirely. All vending station operators 
interviewed stated categorically that 


i. sizeable portion of vending machine 


Outdoor vending machines dispensing 
milk in quarts and half gallons are 
springing up in all parts of the nation 
There are more of them in the Mid-west 
and West Coast than in the East, but 
within the past few weeks, there appears 
to have been a definite burst of activity 
in outdoor vendors in the East 


OUTDOOR MILK VENDORS MAKE 
STEADY GAIN 


Gas Stations Are Popular Locations—Paper Quarts and Half Gallons Most 
Common Packages but New Machine Handling Glass Just Put on Market 


sales are made between 10 p.m. and 
ft am. You can't buy milk from 


store that is closed or a routeman \ 


is home in bed 


[wo types of machines and tw 
types of locations have been employed 
thus far. One tvpe is the upright ma 
chine, a modification of the snack bar 
vendor. This machine is used it 
apartment houses, although it has_ re 
cently been used as an outdoor ven 


dor. | have seen them used outdoors 


in White Plains. New York and_ in 
New Jersey 

The other vendor is an oblong boy 
iffair, much larger than the upright 
machine, used entirely at outdoor st 


tions \ typi il ndor of this natu 
is about S’ wide 10’ long nd 8’ 
high. Thev are self-contained in 
dependent buildin onstructed on 
skids so that the re fully portable 


A machine of these dimensions weighs 
tbout 3.800 pounds without milk 


Principal manufacturers of this type 
of vendor are F. B. Dickinson Co. of 
Des Moines Mevei Blanke Co Re 


frigeration Engineering Co. of Mont 
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For Applications Down To -20° F. 
Select JAMISON LO-TEMP Doors for Efficiency and Economy 


For any low temperature application where an 
infitting door will best serve your purpose—down 
to -20°F.—the perfect door is a JAMISON LO- 
TEMP. It is an efficient infitting door, equipped 


with super-safe single seals, E-Z Open fasteners 
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that maintain a tight seal but open with minimum 


effort with lever handle, and positive action Ad- 


justoflex Hinges—stainless clad or Standard, wood- 


back galvanized face. They work better, look better, 
stand up longer. For complete information, speci- 
fications and dimensions, write for Catalog Sec- 
tion 3, Jamison Cold Storage Door Company, 
Hagerstown. Maryland. 





More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 
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7 WOW OPERATING 
BLY MILK HERE 
DAY ov NIGH 


outdoor vendor 


The latest 
manufactured by the Paramount Equipment Company, Newark, 


New Jersey. 


gomery, Minnesota, and Paramount 


Equipment Co., Newark, New Jersey. 


Although the machines will 


according to model and make, they all 


Vary 


consist of five principal components. 
These components are the box or 
building, the vending machinery, the 
delivery chute, the refrigeration equip 
ment, and the coin switch. The box 


may contain one or two sets of vend 


ing machinery. This allows the op- 
erator to sell milk in two sizes of con 
tainers. The usual sizes offered are 


quarts and half gallons. Half gallons 
appear to be gaining preference among 
vending station operators. This is par 
Midwest 


West where this type of container is 


ticularly true in the and 
stores. It is not as 


half 


have not vet become popular 


already used in 


true in the East where gallons 
built of 
both the 


floor is 


The box is usually wood 


with a metal covering on 


The 


made of steel plate laid over a wood 


interior and exterior. 


floor. Arrangements are made for tak 
snow by 
Both 


interior of the box 


ing care of rain or melted 
means of some type of gutter. 
the exterior and 
are coated with special paints possess 


ing properties that suit them for the 
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on the market is this box 


The coin switch and delivery chute can be seen 
on the left. Entry to the box is made through the door at right. 


type, 


particular conditions that occur in the 
portion of the box in which they are 
used, moisture 


proof paint on the 


interior, for example. 


The vending machinery consists of 
belt conveyors in vertical series. These 
series, although operating independ 
ently of each other, usually are set up 
in sets of three or four. A vendor is 
said to be so many belts high and so 
machinery is 


many belts wide. The 


driven by an electric motor. 


Refrigeration is supplied by a con 
densing unit that is a part of the box, 
system 1S a 


just as the refrigeration 


part of an ordinary refrigerator. The 
equipment operates automatically, of 
directions from 


course, according to 


thermostatic controls 


The coin switch is the brains of the 
station. It will accept pennies, nickels 
dimes, and quarters, and when_ th 
proper amount has been inserted, pass 
the word to the vending machinery to 
vet rolling and deliver the customer 
some milk. The switch is very cagey, 
however, and will not take anything 
Slugs, 


subw ay 


buttons, 
tokens it 


at the customer as fast 


but honest money 


foreign coins, and 


will toss back 


as they are put in. 





This upright type of outdoor vendor is made by the Rowe 
Manufacturing Company of New York. This machine is located 
on a island on a heavily traveled highway in New Jersey. These 
machines are flexible and can sell half-pints, pints, or quarts. 


Some coin switches are more effec- 
A few milk dealers 
entered small complaints over the in 
ability of 


machines to make change or to accept 


tive than others. 


the coin switches on their 


only limited quantities of coins of 


specific denomination. For example 


one distributor using vending ma 


that his 


accept combinations of coins as long 


chines said machine would 
as they did not involve more than two 
pennies. According to manufacturers 
this fault is being remedied by using 
wider range of 


coin switches with a 


selectivity. 
The delivery chute is the business 
end of the off-hand 


like a simple proposition—just a place 


vendor. It seems 


to pick up what vou pay for. How 
ever, two problems present them 
selves. In the first place, the chute 


must be designed so that there is no 
temperature leakage back into the box 
to raise or lower the interior tempera 
Secondly 
that 


or more curious than they have a right 


ture the chute must be so 


designed customers less honest 


to be will not be able to reach inside 


and help themselves. The solution 
to the problem is usually accom 
plished by using two doors. When 


one is open, the other is closed 
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HAYNES 
yf ~ 
Hounds 


HALF-GALLON BOTTLES are Lasy-To-Carry with 
HAYNES SNAP-HANDLES 


ATTRACTIVE - CONVENIENT 


® BRIGHT NICKEL FINISH 
® SNAP ON ond OFF EASILY 
® HOLDS SECURELY 
® STURDY—SPRING STEEL 
CONSTRUCTION 
® BOTTLES WITH SNAP-HANDLES 
CAN BE MACHINED WASHED 


Floors and 
Milk Cans 


PROTECT 





New HAYNES No. 5 Can Cart 
for 10 Gallon Milk Cans 


Now you can lift a full 10 gallon milk can 
with ease and safety. Speed it on its way with 
the weight balanced over the wheels of a 
new Haynes Can Cart. 
Guide the sturdy hook under the handle and 
with slight downward pressure the can is 
cradled on the cart against the doughnut- 
type replaceable rubber bumpers. 
Cushion a ball-bearing, Roll-Easy 
Wheels save floor surfaces and 
provide silent operation. En- 
tire wheel is lula plated 
against rust and milk acids. 



















® Strong tubular steel 
2... WILL FIT SQUARE—OBLONG— 
wheels ROUND HALF-GALLON BOTTLES 


® Replaceable tires 

®@ Hydraulic grease 
fittings 

® Over-size ball- 
bearing axles 

@ Light in weight — 
12 pounds 





38mm.—45mm.—48mm.—S5imm. 
REGULAR OR DACRO FINISH 
WITH BUMPER ROLL 


» LOW COST 


waynes 9 ——- 


PACKED 100 TO CARTON 


ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 








THE HAYNES MANUFACTURING CO. 




















Rowe 709 Woodland Avenue ¢ Cleveland 15, Ohi 
y 0 
cated THE HAYNES MANUFACTURING co. ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
These 709 WOODLAND AVENUE CLEVELAND, OHIO SNAP-TIGHT NEOPRENE GASKETS * NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
varts. — 
effec- 
lealers 
he in 
1 their 
accept 
ins of 
imple Amazing 
s ma . P 
onl? LOW Cost Lubricant for Conveyor Chains 
s long AVOID CONVEYOR CHAIN TROUBLES 
in two —PREVENT CHAIN WEAR 
turers USP. UNITED STATES PRARMACEUTICAL STANDARDS 
using ? 
SANITARY — PURE This Fine Mist-like AAYNES-SPRAY 
ige of ate’ is the outstanding lubri- ODORLESS—TASTELESS should be used ta lubrucate 
cant for every type chain conveyor NON-TOXIC pon en wets oe 
— in dairy and bottling plants. CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
is highly glycerinized, water soluble, FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
hand and specially blended to provide NOT TURN RANCID — CONTAMINATE Paya pighn. pen 
place more lubrication per pound. OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
How is entirely different—there’s no other FOOD PRODUCTS. ond for a one pence aeons 
lubricant compounded exactly like it. PES ey Ge SEED Cay 
' vur asanrne AYES CDR , mn nr linninaTinN eAurAnue Unt 
them minimizes chain strain and friction— HE MODERN nN PRAY METHOD OF | BRIC ATION Cl NFORMS Ww r 
chute provides positive slip between con- r MILK NPN CF ANN CONE RECN nel 
is no veyor chain and bottle, case or can. aa int NANUt ANT UUUT RECOMMENDED 
rue punin ms OrMnne 
» foe cuts down bottle breakage and chain THE | PUBLIC HEALTH SERVICE 
~ drag—reduces power costs. 
pera Slip will give you MORE SLIP PER The Haynes-Spray eliminates the danger of con- 
be so DROP tamination which is possible by old fashioned 
ionest } ORDER FROM YOUR lubricating methods. Spreading lubricants by the 
right DAIRY SUPPLY JOBBER use of the finger method may entirely destroy 
inside previous bactericidal treatment of equipment. 
lion HAYES The Haynes Mfg. C 
on a a NES MIB. UO. sc unssn neue THE HAYNES MANUFACTURING CO. 
and Ave. , 
ol mae cantor: 799 Woodland Aveme « Cleveland 15, Oi 
site Seon tte ere. : ae . ne se wea an oo ROLL-EASY DOLLIES + ROLL-EAST CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
F SWAP TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
; Apri 
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CIGARETTES 


Mechanically, 


a problem. 


vendors do not 
Manutacturers 


had enough experience with the equip 


pre 
sent have 
ment so that they can turn out effi 
cient, dependable units that will stand 
up under weather conditions and the 
rhe big 


vendor 


vagaries of human behavior 


problem is how to use a 


effectively 


People patronize the vendors for a 
number of reasons, some of them ob 
vious, one of them ridiculous but tric 


The convenience factor is important. 


A family will run out of milk when 
regulat stores are closed The hus 
band or wife will pick up a quart 


or two of milk on the wav home from 
work. 


pectedly. 


Company will drop in unex 


For a variety of reasons 


extra milk is needed at unusual times 
or situations. The vendor, operating 
24 hours a day, is the source of supply 


to which the housewife turns 


\ major reason for vending ma 


chine patronage is price. Vendors in 


terviewed used different) words in 
expressing their experience on this 
phase of vending, but it all added up 
to the same One 
that 


ferential 


thing distributor 


said substantial dif 
the 


delivery, the 


where al 


existed between store 


price and retail home 
chances for a vending operation to be 
successful were greatly increased. An 
other operator said flatly, “People buy 


on price.’ 


Prices out of vending machines vary 


according to the market. structure. 
Some vendors sell at the store price 
other vendors sell under the store 
price. Largest differential encountered 
64 





the market. 


in markets peculiarly 


was two cents under 


Some operators 


adapted to a vending operation say 


they can charge a cent over the store 


price and get business 
Cost, of course, plays an important 
part in determining the price that 


milk can be sold for out of the vendor. 
What 


meager. 


available are 
With half gallon containers, 
it appears that distribution costs from 
milk plant 
machine's delivery 
7 to 8 


tamer. 


cost figures are 


platform to the vending 
chute 
cents for a half gallon 
One dealer said that 7 


covered everything ¢ xcept office time. 


are around 
con 
cents 
included all utilities in 
the 
of $15 a month to the 


the 


Chis connec 


tion with vender and payment 


gasoline station 
Was lo 
This 


machine, 


operator where vendor 
vendor. 
the 
and when it is empty he fills the belts 


milk that the floor 


of the vendor 


cated for servicing the 


bah keeps his eve on 


with is stored on 


Perhaps the strangest reason peo 
ple use vendors IS the Americ ali weak 
ness for machanical devices, particu 
larly those with a slot machine flavor 
People enjoy putting money in a slot 
hearing the mechanism go into action 
and seeing the result come popping out 
of the chut Chere 


instances reported of peopl 


have be enh many 


buving 


an extra quart of milk just for the 
fun of making the machine work. 
Silly as this sounds, it has an impor 
tant bearing on the vending opera 


tion. Of course, no great quantity of 
milk is sold 


the pleasure people get 


bec turse ot 


out ot 


going to be 


put 


The relationship between the automobile 
and the outdoor vendor is clearly dem- 
onstrated by the popularity of gas sta- 
tions as locations. This machine and the 
one shown on the title page are products 
of the F. B. Dickinson Company, Des 
Moines, lowa. Although there are some 
hours when patronage is heavier than 
others and some days when more ac- 
tivity is experienced than other 
there appears to be a pretty 
stream of customers at these 


days 
steady 
locations 


slot 


American pub 


the 


does mean is that the 


ting a quarter in 
lic likes and will use this tvpe of mei 
They 

The 


iccepte d vending machines 


‘ 


chandising device. do NOt Mave 


to be educated to it public has 


The ice industry, for example, | 


capitalized on this fact. Ice vending 
stations have rejuvenated an industry 


that apparently was a dead pig 


on as 
the result of mechanical refrigeration 
some men in th 
field that 
vending machine shopping centers 
The F. B. Dickinson Company of Des 


Moines sees these shopping centers 


Indeed, there ar 


vending machine visualize 


selling every 


These 


as completely automatic, 
thing from food to fuel. 
ire called “Vend-Marts 


centers 


Assuming a quality product, prob 


ably no factor in a vending operation 
than the lo 


Several sound studies have 


Is more important 
been Trait 
of vending stations for other pl ducts 


Che re 1S 


tion 


i great deal of informa 
that 


However 


not 


ivailable 


to milk 


ipplies specifi ill 
the consensus 

certain basic pr 
ipply to the loc ition of all ven 


Ing stations 


There is 


Stahhons are 


little but what 
tied to 


wuitomobile tral 


qyue stion 


autom 


hiles ( onsequ ntly 


fic and conditions governing that traf 
fic are basic msiderations. Two fa 
tors, sight or visibility from the street 
and convenience o1 accessibility fi 


from the street, are paramount 


The importance of sight and acces 


sibility are illustrated by a study made 
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ERNA INA SPER COMPANY 








NOW THERE ARE SIX: 


~ 
™~ 


~ 


To keep pace with the country’s 
growing demand for Pure-Pak 
milk containers, International’s 
new plant at Youngstown, Ohio, 
is now capable of producing 
50,000,000 Pure-Pak containers 






\ ’ per month. 
” 
MILK 7 Qa 
\ — owe} / NY” \\. 

, Woo / / feiefek 
fareFek _ ) / a 
tous pa LN \ ’ } L / / \| 

 MRe Contaieny end . = iC 


~~ / 


e 3 pours like a pitcher 


International HY, per 








220 East 42nd Street, New York 17, N. Y. 


Kalamazoo Norristown Kansas City Atlanta Bastrop Youngstown 
Michigan Pennsylvania Kansas Georgia Lovisiana Ohio 
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THE _— S/ZED COWS ARE om 
NOUG °Y OUTDOORS 


ON THE PASTURAGE APCORDE Se OWE 


yer TCRSE 


H TO STAY 
ALL WINTER 


“Trey, ARE HARDY AND G@Rqw 


TA 
—SIZE COW REQUIRES 
VEAR— WH 


GeOlOcRE LAN BY 
puss SS ONE ‘ON OF HAY EACH YEAR, 





SWITZERLAND S, 


WE HONORED SPOR 


COW FIGHTING 


one Se caOR RATTLES A 


Cows Wit Ee Eeros ~ 
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TH 
LLION 
3 ane eon NEARLY 
OSS TONS OF 


TTE: 


LAST YEAR OR MORE 





THAN 
JOCO TONS MORE THAN THE YEAR 1951 


{. Takes NEARLY 23 MILLION 
COWS 


eS) 
IN THE UNITEO STATES 
TS 
SUPPLY OLR 








ol ice vending stations. “The location 
within a block seems to have little 
bearing on the success of a station,” 
the study says. “With high volume 


stations, 55 per cent are located on 


corners, whereas 77.8 per cent of the 


low stations have similar locations. 


“More 


tance of 


the 
and the 
street on which the 


sight dis 
of the 
station is located. 


important is 


a station side 


A station should be 
ing traffic 


visible by outgo 


from a city and located on 
the right side of the street for 
bility. 
that 
cannot be 


traffic. The 


stations is zero, 


access 
fact 


stations 


This is brought out by the 
the 


seen by 


55 per cent of low 


easily outgoing 
the SC 
which means that in 


the the 


sight distance for 


order to see station, driver 
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must be directly opposite the site. The 
only advantage to a corner location is 
to increase the volume of traffic and 


possibly to increase sight distance.” 

A total of fourteen factors are listed 
as having an important bearing on 
location. These factors, in the order 


of their 


nature of 


importance, are as follows 


the 


low, 


neighborhood (middle 
dis 
width of lot 


level, 


middle- middle-high sight 


tance (location in block 


distance to street), income dis 
consumers to vendors, 


traffic 
fic, parking space, 


tance of tvpe 
and kind of trat 
amount of lighting, 


width of 


of sign, count 


speed of traffic, street, dis 


tance to other vendors, proximity of 
other sources of supply, delivery 
route 


Two other excerpts from the study 
on ice vendors touch on basic vend 
ing principles. Distance that cus 
tomers will travel, time of purchase 
and customer loyalty are the elements 


“The 


a customer 


involved. maximum distance 


which will travel to pur 


chase ice is about 1.5 miles 


the 


age of 


From 
study, 


12.1 


it was found that an aver 


blocks is traveled to buy 


block ice at a high station and the 
comparable distance for low stations 
is 20.4 blocks. With such high aver- 
age distances, it is obvious that al 
most all the ice is bought by owners 
of automobiles. In fact, but 4.4 per 
cent of the customers of high volume 
stations do not utilize some form of 


vehicular transportation.” 


A study of the time of purchase of 
the ice week 
50 per cent of ice purchasing occurs 
1:30 p.m 
for both high 


reveals that during the 


between the hours of 


5:00 p.m. 


and 


and low Vol 


both block 
This leads to the 


position that a location on main arter- 


ume stations and for and 


packaged ice. sup 


ies leaving the city would afford com- 


plete coverage of residential markets. 


In part, this is true; however, about 


50 per cent of a vendor's sales are 


made on week-ends, at which 
convenient location would be 


\ Col 


theories 


a more 
a secondary shopping center. 
the 


appears most useful.” 


bination of above two 


In a later paragraph, the study says 
The 


ence 


vending stations now in exist 


command a large amount of cus 
tomer loyalty even when placed close 
With the block ic 
$3.6 per cent do not buy 
and the comparable 


is 82 


to other vendors 
customers, 
elsewhere figure 


for packaged ice cent.” 


pel 


observations are not 


milk 


However, 


° 1 
These com 


pletely for stations, as 


they 


accurate 


deal with ice. experi 


ence up to now with milk stations in- 


dicates that a good deal of what was 


found in these studies also applies t 


milk 


Gas stations and new housing de 
velopments ire the 


after 


most widely sought 
milk 


frequently used 


locations by distributors 


, 
Bus stops are als 


John R. Humphries, Glenside Dairy 


in Glenside, New Jersey, has eight 
machines in operation and has an 
order in for eight more. He plans to 
have one complete route for vending 


a 
involve ~) 


99 


machines only. This will 


Please Turn to Page 
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HENSZEY EVAPORATOR S 
hi Id b | 
a this cou e your piant... 
exist 
F cus , 
oe Here are the results of keen, accurate planning with 
K ice Henszey experts supervising each engineering detail and 
buy 
“wane working closely with the plant's engineering staff. 
| 
= The picture speaks for itself; yet there's even more than 
com | We shall appreciate your . ? : 
| inquiry. Our engineers are meets the eye. Besides the extreme sanitation and 
i, available at all times to 
‘peri give immediate attention compactness of this Henszey installation, the operating 
1s in- to your particular plant 
on eae efficiency of this 3 Effect unit is unequalled. It uses Vapor 
, * Preheaters, Automatic Milk Feed Valves, Chill Rings, Henszey 
-" ° 2 Stage Centrifugal Separation, and many other features. 
maght Henszey equipment is designed to meet the highest standards 
itors 
;] ad of quality. Henszey equipment is found in leading dairy 
Yair 6 plants from coast to coast. 
r ight 
: on HENSZEY COMPANY, Dept. A, WATERTOWN, WISCONSIN 
ns te 
ding 
= Also Manufacturers of: Coil Type Vacuum Pans * Vapor and Steam Preheaters * Continuous Blowdown 
Feed Water Meters * Heat Exchangers ® Flow Indicators * Boiler Feed Regulators * Proportioning Valves 
view 
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Strange Price War 
Hits North Carolina 


Introduction of a New System of Distribution 
with a Four Cent Price Cut Starts Treadmill Rolling 


By LUTHER A. KOHR 








On February | 
1954, Coble Dairy of 


Cuclusive North 
Carolina, announced 
featane al new price sched 


ule that knocked bet 
be ter than 4 cents a 


Lexington, 


quart off the current 
price of Grade A creamline milk and 
more than il nickel off homogenized 
rhe result was an economic massacre 
without parallel in the North Caro 


lina milk business. 


For three weeks, competing dairies 
met Coble price for price. Losses ran 
up into frightening sums; as high as 
$8,000 a day in some cases. By March 
9, the turmoil had apparently sub 
sided and prices were back to an un 
easy normalcy. As we write this, the 
trouble is over, but there is no guar 
antee that it won't break out all over 
igain before the story is published 
Phere is also the unhappy possibility 
that the struggle may be renewed in 


neighboring South Carolina. 


Bitter Struggle 
It was a savage conflict marked by 
bitterness and recrimination. It was 
also a peculiar struggle enveloped in 
more than the ordinary amount of con 
No one seemed to know ex 
The fact of 


price cuts was only too obvi 


fusion. 
actly what was going on. 
heavy 
ous. What was less obvious was why 
Coble Dairy cut the 


place. 


price in the first 


Howard Goforth, Vice-President 
and Sales Coble Dairy, 
said in an interview which T solicited 
height of the 


a price war. 


Manager of 
during the struggle, 
“This is not 

Other dealers did not see eye to 
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eye with Mr. Goforth. One dealer said 
“Balony.’ 


price war, it is a poor way of trying 


Another said, “If it’s not a 


to gain favorable publicity.” 


are confronted with 


“When you 
such a situation as this,” said the oper 
ator of a small dairy in the Lexington 
Durham-Henderson-Greensboro area, 
where the trouble started, “you eithe 
have to cut prices to meet competi 
tion Ol lock the tront doo and cease 
operations. You can call it anything 


you want, but I say it is a price war. 


They re confused,” insisted a fourth 


dealer. “This is a price war.” 


Confused is a mild term to describe 
the conflicting statements, the edito 
violent ebb and flow. that 
The 


newspapers were contfus¢ d. Coble’s 


rials, the 
characterized the disturbance. 
competitors were confused. At least 
was confused... 


( ‘oble’s 


one big chain store 
Consumers were confused. 


salesmen contused. 


own route were 

And finally, the Coble Dairy high com 
mand was confused. It was a rather 
magnificent snafu in which lot of 


people were hurt. 


The confusion resulted from. th 


behind the 
what the 


price reduc 
Coble 


nothing 


sales theory 
tions. Apparently 
Dairy intended to do was 
less than to eliminate all its whole 
sale and retail business. The firm pro 
posed to sell off its platform. The low 
prices quoted were platform prices. 
This intent was never made entirely 
clear at the beginning of the “war,” 
later in hear 


ings held by the State Milk Control 


but was brought out 


Commission. It was the Coble Dairy 


Company's hope, apparently, that su 


permarkets and restaurants, eager to 


take advantage of the low price, would 
come to the Coble plant, pay « ish at 
haul 


the platform, and away their 


own milk. 
Set Up Sub-Dealer System 


Chis expected development did not 
The Coble firm then 


made a proposition to its route sales 


materialize. 


men designed to set them up as sub 
As sub-dealers under thi pro 


a halt 


cent a quart for delivering milk. The 


dealers. 


posal, the routemen would get 





routemen took a decidedly dim vie 
of this idea. 


However, before too many days 


passed, this fee for delivering milk 
Was upped by Coble to one cent. Th 
reason Was not stated, but it was ru 
mored that morale of the Coble rout 
salesmen had dropped tremendousl; 
and that some had applied to othe 


dairies for jobs 


Mr. Coble testified at a milk con 
trol commission hearing on March 
He revealed he had sold his trucks t 
his route salesmen and sought to have 
the twenty-six drivers licensed undet 


state laws as driver-distributors 


\\ he n ¢ 
th it the \ 


Hhi¢ mil rs 


could not understand hoy 


ommission 
his drivers could operate successtul 
under his plan of receiving only om 
Mr. Coble said, “Und 
margin basis, if con 
ill be bankrupt 


his wh rhe 


cent per unit 
the one-cent 
tinued, I think wed 
He said he 


sale price level when necessary to e1 


intends to raise 


| 


able the driver who had purchased 
his own truck and was operating o1 


his own to succeed 


At one point during the heari 


Mr. Coble said that it was hard t 
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Wien BPA’s new and optional Form B 
audit, paid circulation and controlled (un- 
paid) circulation are reported and audited 
separately. This measure was adopted because 
of repeated requests by leading associations 
representing the interests of advertisers, agen- 
cies and publishers for a bureau which would 
audit the complete circulations of business 


publications. 


In complying with these requests CCA be- 
came in fact a bureau devoted to business 
publication audits, concerned equally with 
both paid and unpaid circulation. With this 
far-reaching step, everyone associated with 
| 
business paper advertising and publishing 
pa} | g 
now realizes that the bureau took on new sig- 
nificance. As a result the name “Controlled 
Circulation Audit” no longer described the 


true scope of its services. 


The bureau’s official definition of controlled 
circulation is “that circulation which is within 
the field served and which conforms to recipi- 
ent qualification, as these are described by the 
publisher”. Technically, therefore, controlled 
circulation can be and is both paid and unpaid 
circulation. 


BPA Ea 


CCA 


Over the years, however, the circulations of 





CCA publications were predominantly unpaid 

since this kind of circulation can be con- 
trolled more readily. The result is that today 
people think of controlled circulation in terms 
of unpaid circulation—and thought of CCA as 
an audit bureau especially concerned with un- 


paid circulation. 


That is why the CCA Board of Directors, after 
careful consideration and long deliberation, 
proposed to the membership that the bureau’s 
name be changed to BUSINESS PUBLICA- 
TIONS AUDIT of Circulation, Inc. That is 
why this proposal was approved by an over- 
whelming majority vote of the membership at 
CCA’s last Annual Meeting. And that is why 
on February 1. 1954. “BPA” officially re- 
placed “CCA”, 


All members, 193 advertisers and agencies 
and 365 business publications, as well as the 
advertising and publishing industry in gen- 
eral, will benefit from the broader scope and 
greater stature of BPA - a bureau dedicated 
exclusively to the needs of business publica- 
tion audits. No name could better describe 


such a bureau than... 


BUSINESS PUBLICATIONS AUDIT 
of CIRCULATION, Inc. 


420 LEXINGTON AVENUE 


. NEW YORK 17, N. ¥Y. 


Formerly Controlled Circulation Audit, Inc. 
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make 


the Commission required him to pay 


a profit in view of the prices 


to the producers and that he had been 
forced to expand his operations in 
South Carolina (where there is no 
State Milk Commission to fix prices 
since the North Carolina Commission 


was formed a year ago. 


Not long after 


other dairies began announcing to the 


this hearing, the 


hewspapers the tremendous losses they 
had suffered and that to stay in busi 
ness they would have to resume sell 
Within 


everal days, the Coble Company, ap 


ing milk at their old prices. 


parently under pressure from the route 
salesmen to come across or else, an 
nounced that its prices too were going 
back to what they 


price war started. 


were before the 


Under the new schedule and _ plan, 
former Coble drivers (now in business 
milk 
re-sell it’ to 


vrocery stores, restaurants, etc., 


lor themselves) will buy from 
Coble and deliver and 
at ex 
actly the same price Coble was charg- 
ing before February 1. In other words, 
Coble homogenized milk is 24 cents a 
quart wholesale and creamline milk 
23 cents a quart. 

What has happened to Coble’s re 


tail business is not clear. 


Nearly 
agreed that a 


talked 


large percentage olf 


everyone | with 


Coble’s business was wholesale. 


Mr. Goforth had told the news 
papers in announcing the drastic cut 
Coble 


retail deliveries. 


in prices that on February. 1, 
would abandon its 
Competitors began to solicit all Coble’s 
retail customers, but on February 2 
Mr. Coble broke into print 
that Mr. 


nouncement was wrong. 


Mr. Coble said: “In 


as this, there is always confusion at 


with a 


statement Goforth’s an 


a thing as big 


lirst. We are eventually going to drop 
retail milk delivery if this plan works 
and Pm sure it will work. We will 
continue home delivery for the pres 


ent, however.” 


Newspaper Comment as Usual 
At the start of the war, Greensboro 
Durham, Henderson and Burlington 
were the cities in which the Coble 
Within a 
High Point 


were involved and many other smaller 


Company had cut prices. 


short time, Raleigh and 


communities in the most thickly set 


tled part of North Carolina 


Phe newspaper editorial writers had 


70 


a field day lashing one of their favor 
ite whipping boys—the milk dealer. 
After the competitors had dropped 
thei prices to mect ¢ oble’s and after 
the State Milk Control 


started to hold hearings on the trou- 


Commission 


ble, there were editorial blasts against 
all milk dealers, except Coble, almost 


daily in the newspapers 


“What more can one ¢ xpect?” asked 
one of the milk dealers In comment 
ing on the unfavorable editorials. 
“Newspapers look at our situation from 
the box office point of view. Every 
milk consumer and every dairy farmer 
is a potential subscriber and for every 


single milk dealer in business there 


ber of the milk commission and. also 
owner of a small dairy in Raleigh 
stated further: 


“| think it is the duty and the 
sponsibility of this Commission to go 
into this matter thoroughly and satisfy 
itself as to how this plan works and 
as to the exact nature of the arrang 


ments about platform points and 
agreements with those who have taken 
over Coble trucks and are 


Coble milk.” 


W. W. Fitzpatrick, Chairman of th 
State Milk Commission, 


price war as the most serious threat 


delive ring 


termed th 


to the dairy industry that he had eve: 


seen. He termed the situation “dis 





GRADE A CREAMLINE MILK 














— Old Prices —— New Prices 
Glass Paper Glass Paper 
‘2 Gallons .4500 .4500 .3445 .3820 
Quarts .2300 .2300 .1885 .1935 
GRADE A HOMOGENIZED 
'2 Gallons .4700 .4700 .3820 .3920 
Quarts .2400 .2400 .1885 .1985 
Pints .1300 .1300 .0980 .1030 
'2 Pints .0700 .0700 .0495 .0545 
BUTTERMILK 
Quarts .1600 .1600 .1150 .1250 
CHOCOLATE MILK 
Quarts .2500 .2500 .2185 .2280 
CHOCOLATE DRINK 
Quarts .2400 .2400 .1780 .1880 
WHIPPING CREAM 
Quarts $1.10 1.10 85 .86 
'2 Pints .30 .30 .2725 .2775 
GUERNSEY MILK 
Quarts .2500 .2500 .1985 2185 
are dozens of dairy farmers and thou astrous for small distributors” and 


sands of consumers. It's a popula 


thing to chastise us. And this from an 
industry that was selling its wares for 
two cents a copy before World War II 
and today is asking five cents, and its 
more 


ad rates have increased evel 


than that percentagewise 


At one milk commission hearing in 
Durham on March 3, it appeared that 
the members were trying to provide 
information to indoctrinate the news 
paper editorial writers, and some ot 
the newspapers did re port what tran 
spired at this hearing, but apparently 
the editorial writers don't read their 
editorials 
blasting all milk dealers, but Coble. 


continued 


own newspapers, for the 


State Agriculture Commissioner L. 
Y. Ballentine of Raleigh told the milk 
COTRIMESSION 

‘This plan of Coble’s lends itself to 
tremendous subterfuge 

Saving that he was not making any 
charges against Coble. Commissione: 


Ballentine, who is an ex officio mem 


“particularly disastrous for producers.” 
Among the dairies in the area are 


In Raleigh—Long Meadow, a large 
co-op, which also serves Durham; Pin 
State Creamery, the largest dairy in 
taleigh; Southern Dairies, a subsidiary 
of National Dairy Products Corpora 
tion; and Ballentine Dairy, owned by 


the State Agriculture Commissione: 


In Durham—Durham Dairy Prod 
ucts, a subsidiary of Beatrice Foods 
In Burlington—Smith-Melville 


In High 
| indale 


Point—Clover Brand and 


Guilford 
very large operation; Pet 


Southern Dairies 


In Greensboro Coopera 


tive, another 
Milk 
Farms 
All of these dairies also serve mam 
smaller communities in this section of 
North Carolina. 


number of small, independently ope 


Also, there is a larg 


ated dairies 


Please Turn to Page 110 
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Save labor costs with 


De Laval Cold Milk Separators 





You can make several worthwhile savings with 
De Laval Cold Milk Separators. One is labor. 
With these machines you can separate milk at 
40°F directly as it comes into the plant, and 
thus perform separating and bottling operations 
at the same time. Frequently, this spells an op- 
portunity to effect important economies. 
Another basic saving of labor is possible be- 
cause these De Laval Cold Milk Separators 
markedly cut the time usually required to dis- 


De laval ” 


1954 


pndard of th 0). d 





i-toe Ge 


assemble, wash and reassemble long pipe lines, 
as well as heaters and coolers. 

Other important economies are those made 
through reduction in the investment required 
for heating and cooling equipment, and the 
daily costs of heating and cooling milk, skim 
milk and cream. 

In making these savings, De Laval Cold Milk 
Separators produce cream of exceptional vis- 


cosity...a further source of profit. 


wd CREAM SEPARATORS 
MILK CLARIFIERS and 
STANDARDIZERS 
Stainless Steel Equipped 


THE DE LAVAL SEPARATOR COMPANY 


427 Randolph St., Chicago 6 
e 6) Beole St., San Francisco 5 


Poughkeepsie, New York . 
DE LAVAL PACIFIC CO. 


ale 
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Good Agricultural Editors 
Seen as Sound Answer to Poor Press 


Excellent Editorial in Massachusetts Newspaper Shows What 
Can Happen When Experienced Agricultural Writer Is on a Staff 


HE SPRINGFIELD UNION, a 

newspaper published in Spring 

field, Massachusetts, made _ his 
torv of a sort a few weeks ago. The 
newspaper printed an editorial that 
reHlected some sound thinking about 
the fluid milk industry 


The fluid milk industry has been 
exposed to a pretty steady diet of 
press comment that runs from skep 
ticism to insult. Indeed, we have be 
come almost accustomed to such treat 
ment. It is surprising how pleasant 
it is to read something encouraging 
about ourselves. Possibly we are not 
quite the blatherskites we began to 
think we were. 


The American Milk Review was 
sufficiently impressed with the edi 
torial (it was entitled “Our Steady 
Milk Supply”) to seek an explanation 
What does the Springfield Union know 
that other newspapers don’t) know? 
How did it happen that this news 
paper up in Massachusetts’ lovely Con 
necticut: Valley could write appreci 
atively on a subject to which most 
hewspapers apply the back of their 
hand? We thought the industry would 
be interested in the answer. We asked 
the newspaper 

The editorial illustrates what can 
hi ippen when al hewspapetr has ao man 
who knows what he is talking about 
So much of our milk news is written 
hv men who scarcely know i heifer 
from a homogenizer. 

When the American Milk Review 
called the Springfield Union in’ an 
eflort to find out the genesis of the 
editorial, we talked with Mr. Paul 
Craig, the Managing Editor. Mr. 
Craig said that he found the milk 
business a most complex industry. “It 
makes the Bricker Amendment seem 
simple,” he said. He told us that his 
paper has constantly felt the need of 
having someone on its staff who knows 


the industry He was frank to sav that 


fe 


By NORMAN MYRICK 








OUR STEADY MILK SUPPLY 


NE OF THE STRANGE things about the milk business is 
that the most important aspects of it almost never are 
brought public attention. 

It is a matter of supreme importance that for many years 
past there has not been a day when anyone in this area could net 
buy all the milk he wanted or was able to pay for. This milk comes 
from about 1,400 different farms, mostly in Hampden, Hampshir 
and) Franklin Counties, but a considerable amount from = southern 
Vermont, eastern New York, Berkshire County and nearby Con 
necticut. It is collected from these farms daily, brought to the cits 
plants, pasteurized and bottled. 


Considering the vagaries of weather and the many other things 
which might upset the schedules, it is a masterpiece of organization 
careful planning and constant attention that such a record of avail 
ability has been maintained day after day, month after month and 
vear after year. There have been times when some of the smaller 
dealers have been caught short and have had to buy some milk from 
other dealers, but the fine record remains; no one has been unable 


to get milk every d 


iw in the vear. 

It is of equal importance to note that for almost a generation 
no human disease has been traced to the milk supply in this area 
Considering the highly perishable nature of milk and its susceptibility 
to contamination, this is marvelous achievement. 

Even on. the question of price there is an aspect of the milk 
business which rarely gets into print. Every month about $800,000 
of what Springfield area consumers pay for milk goes back to the 
farmers who supply the milk. The greater part of these farmers and 
their families do thei trading in Springfield Chicopee, Holvok« 
Northampton and Greenfield. A considerable part of this $800,000 
monthly flows back into these cities in the regular channels of trade. 
It is a part of the common prosperity of the Connecticut Valley 
shared by city and country alik 


All these thing go on steadily without any special attention 


but thev are a very real and a very Important part ot our Connecticut 


Valley life 
Springfu ld Union Springfu ld lass 











an interpretation of the milk industry 


“Our Steady Milk Supply” written by 


wouldn't know who to trust other Harry Piper has been reporting 


He described releases from milk agricultural news for 42. vears. 


companies as “suspect” and contain knows the ne wspaper business, and he 
ing “too much propaganda.” Conse knows the milk business. The result 
quently, he relies, almost entirely, fon is an appreciation, an understanding 


man who knows the business. 


editorial. We asked him what 
Piper, the newspapers “man 


American Milk Review 


of the problem that warms the heart 


We talked with Mr. Piper about th 


thought the industry could do to min 


who knows the industry,” is one of the imize the deficiency he mentions 


results of this policy the first paragraph. “One of 
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strange things about the milk business 
is that the most important aspects of 
Imost never are brought to public 
ttention He said that it was his 
pinion that everv region needs some 
dy to interpret local conditions. 
Usually this is the job of the Agricul 
tural Editor. However, few papers 
have competent agricultural editors. 
He mentioned the Cleveland Plain 
Dealer as one paper that was doing 
in excellent job in this respect. How 


c\ 


r, on most newspapers, the post of 
igricultural editor is well down on the 
totem pole. As soon as a man de 
elops a competence in this field and 
ittracts the attention of the editor, he 
ither asks for or is moved out of agri 
ulture into what, we are sorry to say, 
is considered a more important spot. 
One paper that we know has had fif 
teen agricultural editors over the last 


twenty-five vears. 


Two Things Stand Out 

[wo things stand out in this expla 
nation of how the Springfield Union 
happened to print the editorial. The 
first element is the editor’s reliance on 
i “specialist” for an honest interpreta 
tion of an important but “complicated” 
phase of the community's economic 
life. The second element is the fairly 
low status that the agricultural editor 
particularly in urban areas, holds in 
the editorial hierarchy. Both of thes« 
lements offer the industry a sound 
starting point from which to develop 


mproved press relations 


On a_ broader plane the editorial 
shows so clearly that it is only when 
someone familiar with the facts inter 
prets those facts correctly that we 
move out of the realm of wishful 
thinking and on to the firm ground of 


lity and, ultimately progress 
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Proved Savings! 











“Our experience to date with Foster-Built Bunkers 
shows that we can, with little expense, maintain 
38°—42° inside body temperature when the outside 
temperature exceeds 90°F. The ‘dry refrigeration’ 
not only improves the condition of the packages 
upon delivery, but has also greatly decreased the 
deterioration of our truck bodies.” 


The Page Dairy Company, Toledo, Ohio 





Cut Your Truck Refrigeration Costs with 


FOSTER-BUILT (2? BUNKERS 


Foster-Built Bunkers give you efficient, reliable truck 
refrigeration at only a fraction of the cost for mechani- 
cal units. They are simple to install, light in weight, and 
virtually foolproof in operation. Little or no mainte- 
nance is ever required. Just place dry ice in the bunker, 
switch on the fan, and chilling air is immediately circu- 
lated throughout the truck. When refrigeration is not 
required the Foster-Built Bunker can be removed in 
minutes. 


For Immediate Action Telephone MOnroe 6-6880, 
Chicago. 


Models available ; 
Foster-Built Bunkers, Inc AM-4 
for both wholesale 757 W. Polk Street, Chicago 7, Illinois 


Gentlemen: Please send me 


milk trucks and ithe Witiestaied Macias Matte Ceaiidon 


over-the-road National Dry Ice Warehouse List 
transport trucks ¢ 


GET THE FACTS 





City Zone Stote 








DEATH CLAIMS WILLIAM H. MAN- 
DEVILLE — THATCHER VICE- 
PRESIDENT AND DIRECTOR 


William H. Mandeville, Vice-Presi 
Director, and Chairman of the 
Committee of Thatcher 
Glass Manufacturing Company, Inc. 
March 21, 


dent 


Executive 


died unexpectedly Sunday 
at Palm Springs, Calif. 


\ Director of Thatcher since Juls 
22, 1936, Mr. Mandeville was made a 
Vice-President on March 7, 1940. 


At the tirnne of his death Mr. 


Mandeville was in California with 
Thatcher President | kK Rodewald 
to attend a Glass Container Manu 


facturers Institute conference ind to 


inspect a new Thatcher plant unde 
Saugus ( 


Elmira th prece 


construction il 
He had left 


Thursday in apparent good health 


ilifornia 


ding 


A member of a family long prom 
il circles and the industrial 
growth of Elmira, Mr. Mandeville was 
born in Elmira April 16, 1893, son of 
the late Attorney Hubert C. and Mary 
I Stoops Mandeville. 

Mir. Mandeville 
of Engineering degree 
1915, and 
Columbia University prior to entering 
the | S 1917. Upon dis 


returned to Elmira 


inent in leg 


recelyve d il Bac he lor 
from Union 
( Neu in studied Jaw at 
Army in 


ind WalS 


admitted to the bar in 1920. He was 


charac iY 


a member of the Chemung Counts 
guar Association and was clected its 
1949. Prior to that—in 


was appointed a member of 


President in 
1946—he 
the committee on corporation law of 
the New York State Ban 


He was a member of the 


Assor iation 
American 
Bar Association. 


several 


Elmira City 


He was a member and for 
vears president of th 
Club. He was also affiliated with the 
Elmira Country Club, University Club 
of New York City, Duquesne Club of 


Pittsburgh and Psi t psilon Fraternity. 
* 


HOW TO SELECT THE RIGHT 
VEHICLE FOR THE JOB 
Continued from Page 58 

built that 
tortionist if he 


a mechanic must be a con 


is to install a fan belt 


a radiator hos« a set of distributor 
points, a starter, or a generator rhe 
proper timing of some engines re 
quires two mechanics holding a mir 


ror i ordes to obs me the 


proper fly 


wheel markings. Obvious] ll oof 
these factors enter into the cost. of 
74 





When Buying a Truck, 
Check These Things: 
1. Engine details 
2. Clutch and transmission 
3. Spring specifications 
!. Tire and wheel sizes 
». Generator, starter, battery 


6. Brakes 


i Accessibility of engine and 


parts 
S$. Financial 


manufacturer 


re sponsibility of 
and dealei 
9. Availability of 


SCTV ICE 


parts and 


10. Possibility of truck becom 
ing an orphan 


11. Rust and corrosion-retard 


ant body parts 


12. Insulation 

13. Lightweight metals 
14 Sate, rugged 
15. Ease of 


| vading 


h rdw ire 


loading and un 


16. Comfortable seats 
visibility 


1S. Directional 


Proper 
signals 
19. Heater and detroste 


20. Accessibility of spare tire 











our truck operation ifter the vehicle 


Is put mto service 


Comparisons of specifications form 
one vardstick to aid in the purchase 
of transportation equipment. Among 
other considerations to be taken into 


iwcount are 


a) Financial responsibility of the 
manufacturer and his local dealer. 
Will they be in business for the 


10 to 15 vears to furnish parts for the 


next 


») 


trucks vou buy today 


b) Will vou be 


it lara 


obliged to carry 
stock of parts to service yout 


trucks if the local dealer 


franchise? 


wives up tha 


Will your trucks be 


laid up for 


long periods walling parts to Come 
from the factory? 
dl Will your trucks become “or 


yhans” if the manufacturer goes out 


f business? 


e) Does the manufacturer change 


models frequently so that standardi 
difficult? 


mprovements im cle sign and construc 


zation is more Obviously 


tion should be 


11a orporated into the 


new models to 


keep 


unfair to make the 


abreast the 
times, but it is 
fleet 


gimcracks or gadgets of unpro 


owner the proving grow toy 


questionable value During the last 
25 vears, many special vehicles hav 


been introduced in the dairv indus 
try. These included gas-electric. ele¢ 
tric, modified standard chassi it} 
center-dropped frame which made { 

special steering gears and ntrol 
hook-up, rear engine drive, a powered 
detachable There wer 


about 10 different types in all which 


unit, ete 


in time became orphans—some before 
the normal de preciation was \ 
oH and 


ment was due 


normal repl 
Phere 


trade-in 


long betore 
could be 
thought of proper allowance 
on such vehicles. This is not an argu 
ment against progress, but when fleet 


installations are involved, reasonable 


business precautions should be taken 


In the 
tions 


to the 


matter of body specifi 


should be vIVen 


consideration 
following items 

yrrosion-retardant 
With the 
milk 


This not 


a) Rust and « 


body parts. presence of 


moisture in retail delivery, thi 


is important only means 


having them properly treated when 
built but also fol 
during the life of the 


vehicle, so that the 


they are first \\ 
ing through, 
moisture within 
and without the vehicle does not caus 


the body to deteriorate rapidly 


insulating mate 
milk 


summer! and 


b) | se ot proper 
rials to keep the 
in the 


spoiling 


from. s} 


freezing in the 
winter. 


c) Use of light weight metals 


where it is possible to gain load 
carrying capacity or to reduce licens 


costs. 


d) Use of safe 


It is surprising how a few 


rugged hardware 
additional 
hardware. will 


dollars spent On good 


save many times its original cost dui 


ing the life of the vehicl 
{ Ba ( ot loading ind unloadi 
milk CAuseS Many feannc \ cle SIZnS hi 


] ] 
been deve loped OVC! the vears with 


out pi pel consideration being viven 


t 
1 


to the human element in lifting Cases 


of milk when the ire stacked 


a certain height 


ibove 


f A good comfortable seat for the 
ot the 


safety and 


route salesman. This is one 
best investments im 
good employer emplovee relations S 


called jour key seals will do for 110 
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best truck in the world 


and. still not have 


can buy the 
economical trans 
portation, 


Last vear | made the statement that 
“One dollar saved in the delivery de- 
partment is equivalent to adding $30 
to $50 to your sales as far as net 
profits are concerned.” I pointed out 
that it is much easier to make a sav 
ing of $1 per day per truck in vou 
delivery department than to add $30 
to $50 on each route’s daily sales. 1 
making those 


“Milk Facts,” 


was conservative in 


statements. In published 


by the Milk Industry Foundation, | 
find a chart of operating results of 
more than 300 milk companies in 42 
shows an 


states which average net 


operating profit of 0.0206. Therefore 
I repeat that $1 saved in delivery ex 
is equivalent to the 


pense profit on 


$50 in sales. Again, I say it is easier 
to save that $1 in vour delivery de 
than to 


route 


partment per route per day 
add $50 to you 


There 


partment of vours, if you will give it 


daily sales. 


1S gold in that delivery de 


the attention that it deserves 








the pound jockeys, but a routeman who 
the weighs LSO pounds and who delivers 
fon milk needs something more substan- 
en oO tial if he is to have reasonable com- 
Sal fort when driving his vehicle. 
have g) Proper visibility. The use of 
ndus tinted windshield glass should be 
elec avoided by all means in trucks that 
vith make milk deliveries, for many deliv- 
le for eries are still made in the early morn- 
ntrol ing betore daylight. 
vered h) Use of directional signals, dou- 
ere ble rear-view mirrors, and double 
vhich heavy-duty windshield wipers. These 
reLore are a good investment in vehicle safe- 
ritten ty. In hilly territories, vacuum boosters 
rin are desirable for windshield wipers. 
nileses i) Installation of a heater and a 
aaa windshield defroster in some. terri 
wel tories 
fleet ; —e 
ern i) Ease of accessibility of remov 
dove ing and replacing the spare tire. 
Space does not permit me to go 
ific into details regarding the selection of 
fiven the proper vehicles for wholesale milk 
deliveries or for the transport opera- 
oe tion. The proper selection of these 
— vehicles requires an intimate knowl 
this edge of the operating conditions unde1 
lite which they will perform. Selection of 
ea such units, and of tractor-trailer units, 
as have special problems. If some of you 
the have specific questions, we may be 
ithin able to get together later. 
ruse Let us conclude with a few words 
of caution. In selecting the proper 
vehicle for the job, you have taken 
nate merely the first step in obtaining eco 
ling nomical transportation. The next step 
the probably one of equal or greater im 
portance, is to set up the proper main 
tals tenance procedure so that each vehi 
load cle is given the correct routine main 
ense tenance and preventive maintenance 
throughout its life. Unless good main 
vare tenance procedures are followed. vou 
ional 
will ’ 
cur N in Q fh { 
clin - 
' ! 
vith ™ 
iven ce) ae 
Uses } \\ 
bove | JIN vA 
ye RA wy 
the { BS i i 
xa —_—~— 
the me 
ald ——s 
Sy * Hue 
110 “| THINK WE’D BETTER HAVE ABOUT 6 
QUARTS OF CHOCOLATE DRINK, TOO!” 
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Brighter Bottles! 


Fewer Rejects! 


Cuts Scale Formation! 
Effective in Hard or Soft Water! 


The PREMIUM Bottle Washer 
at a Practical Price! 


PREMIUM PERFORMANCE. Ace ALKALI pro- 
duces outstanding results where ordinary 
bottle washing cleaners fail. It handles the 
toughest jobs such as “wholesale” or choc- 
olate milk bottles in either hard or soft 
water without building heavy coats of 
scale on machines. 


EXCLUSIVE COMBINATION OF INGREDIENTS 
found only in Ace ALKALI produces faster 
wetting . . . better penetration . . . more 
efficient rinsing—resulting in complete re- 
moval of films, specks, spots and streaks. 


ECONOMY. Reduced carryover combined 
with greater cleaning efficiency makes it 
possible to use less material. 


KEEPS MACHINES CLEANER—LONGER! 
Because Ace ALKALI eliminates the main 
causes of scale formation, clean machines 
stay free of scale indefinitely under nor- 
mal operating conditions. 


— 





THE CLEANING OF EVAPORATOR PANS 


is a tough, disagreeable job and ACE 

ALKALI" will thoroughly clean them bet- 

ter... faster .. . with a minimum of 
| effort! 





FREE LITERATURE—gives full information on 
the use of Ace ALKALI, including quan- 
tities, concentrations and prices. 


TECHNICAL SERVICE AVAILABLE—at no cost 
or obligation. Solvay Technical Service is 
ready to help you with your bottle wash- 
ing problems. For further details phone 
or write your nearest Solvay office—today! 


ACE ALKALI HAS THESE 
OUTSTANDING PROPERTIES: 
* Dustless 

* Free-flowing 

* Quick-dissolving 

* Always uniform 

* Highest purity and quality 


SOLVAY PROCESS DIVISION 


Ae) ALLIED CHEMICAL & DYE CORPORATION 
i 61 Broadway, New York 6, N. Y. 
- — - 


—— BRANCH SALES OFFICES 


Boston + Charlotte +» Chicago + Cincinnati - Cleveland 
Detroit + Houston New Orleans New York 
Philadelphia Pittsburgh St. Louls Syracuse 
Soda Ash . Snowfiake® Crystals Calcium Chloride 


Potassium Carbonate - Chiorine - Sodium Bicarbonate 

Ammonium Bicarbonate . Caustic Potash - Cleaning 

Compounds Sodium Nitrite Caustic Soda 
Ammonium Chloride - Para-dichlorobenzene 
Monochlorbenzene Ortho-dichlorobenzene 











Wiley W. Hutto and Jimmie Alex- 
ander—AMission Dry Corp. 

After selling OASIS Orangeade for 
one and a half vears to dairies in the 
States of Texas and Oklahoma, unde 
the able direction of W. W. “Alex” 
Alexander, Wiley W. Hutto has been 
appointed District Sales Manager fo 
the States of 


Fennessee and 


Louisiana 


Alabama. 


Mississippi 


Mission Dry 


nounced that 


Corporation also an 
Jimmie Alexander will 
step into Mr. Hutto’s shoes in Texas 


and Oklahoma. 


William J. Green—Thatcher Glass 

The Thatcher Glass Manufacturing 
Company Inc., has announced the 
William J]. Green to the 


Executive Vice-President. 


clection of 


post of 


Mr. Green was formerly President 
of Stone and Company, which is now 
i subsidiary of Thatcher 

\ native of Muncie 
was at one time associated with Ball 
Brothers Co., Ine. of that 


Indiana he 


city. 
The Executive Vice-Presidency at 
Phatcher has been open since Janu 
1954 Franklin B. Pol 
lock, President, was named Chairman 
of the Board and Vice 
President F. K assumed 


the presidenc \ 


ary l. when 
Executive 
Rodewald 


Abbe Ross—Mallory-Randall Corp. 

Jerome President of the 
Mallorv-Randall Corporation, an 
Abbe 


Ross to the position of General Sales 


Lewis 
nounces the appointment of 


Manager in charge of sales and pro 
motions. 


Mr. Ross 


vear ago and brings with him a wealth 


joined the company a 
of experience in the field of sales pro 
motions, having been Sales Manage 
of Ahmco Products and Beehler Arts 
Company of New York City, and has 
worked with the Kagran Corporation 
on many “Howdy Doodv” sales pro 


motions. 
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WILLIAM GREEN 


James Colmer—lIdeal Dispenser 
James Colmer has been appointed 
Sales Development Manager for Ideal 
Dispenser Company. He will be re 
sponsible for the Company's advet 
tising, sales promotion, publicity, and 


market research activities. 


Raymond H. DobberfuhI—R. & J. 
Dick Co. 

Raymond H. Dobberfuhl has been 
ippointed Manager of the new R. & 
J. Dick Co., Inc 
for the Southern California area. 


office and warehouse 


Mr. Dobberfuhl will supervise the 
warehousing ind servicing of a com 


plete inventory of industrial powe1 
transmission and conveying equip 
ment including the furnishing of ap 


plication engineering information to 


equipment users. 


R. Thomas Hanger—Robert Gair 

William T. May, Jr... Vice 
in charge of container 
Robert Gait 


President 
operations at 
Company, Ine., an 
nounced the appointment effective 
March 1 of R. Thomas Hanger as 
Division Manager of its Teterboro (N 


J.) corrugated division. 


Walter F. Hess—Universal Midwest 
Midwest, Inc., of Chi 
cago, agents for the 
Salt Manufacturing 


recently announced the 


their staff of Walter | 


Universal 
Pennsvlivania 
Company have 
addition to 


Hess 
engineer, Mr. Hess 


will handle sales of Pennsalt’s line of 


A mechanical 
chemical resistant cements, chemical 
resistant interliners, and chemical re 
With headquarters in 
Detroit, his territory will be eastern 
Michigan, western Ohio and Kentucky. 


sistant coatings 


Prior to coming with Universal 
Midwest, Mr. Hess was Manager of 
die cast sales for C. M. Hall Lamp 


Company in Detroit 


JAMES COLMER 





R. H. DOBBERFUHL 


Herbert H. Clarke, Jr. and William 
R. Moffitt—The Borden Co. 
Herbert H. Clarke, Jr., Vice-Pre 

dent in West ( 

operations of the Borden (¢ 
Chemical Division, is being trans 
ferred from Seattle to New York Cit, 


as Vice-President and General Sales 


( harge of the 


mp Wivs 


Manager, according to Augustine R 
Marusi, President of the Division 
With Mr. Clarke’s promotion, William 
R. Moffitt becomes Manager of West 
Coast operations. 

Mr. Clarke joined the Chemical Di 
1940 as an adhesive sales 
1946 advanced to Sales 
Manager of the eleven-state 


vision in 
man and by 
western 
area. He became Vice-President in 
charge of West Coast Operations in 
1951. 

Mr. Moffitt has been with Borden's 
1939 
chemist at the Division’s laboratories 
in Bainbridge, N. Y. He became As 
sistant to the General Works Man 
ager at Borden’s Seattle plant in 195] 
and was promoted to General Works 
Manager there in 1952. Last vear h 
Western Man 
ige! and Western Technical Director 


since when he = started as a 


was named Assistant 


John S. Hamilton—ALCOA 


John S. Hamilton, of Aluminum 
Company of America’s Development 
Division, has been named Manage 


of pack iging foil sales 
Mr. Hamilton will be 


for coordinating Alcoa's 


' hy] 
re SPONs Tp te 
activities n 

dire 
Product 


the packaging field, under the 
tion of W. S. MeChesnevy, 
Manage ror foil 


Walter G. Sten—The Borden Co. 

Walter G. Sten has been named 
Assistant Manager of the National 
Milk Sugar and Labco Products De 
partments of 


The Borden Company's 
Special Products Division. 

Mr. Sten was formerly Sales Man 
iger of Greenwood Laboratories, Inc 
an Elmhurst, L. I., flavor concern 
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George E. O’Brien—Rockwell Mfg. 
George E. O’Brien, 
Purchasing and Production for Rock 
vell Manufacturing Company's Na 
tonal Meter Brooklyn, 
\. Y. for the past three vears, has 
Manager of the 


company $ new water meter plant at 


Manager of 


Division at 
heen named Factory 
Uniontown, Pa. 


H. E. Olson, S. A. Halgren & William 
Stinehart—Carnation Co. 


Elbridge H. Stuart, 


Carnation Company, 


President of 


has announced 


that H. E. Olson, Treasurer, and S. A. 
Halgren, Secretary, have been elected 
Vice-Presidents and that William 
Stinehart has been elected Assistant 


Secretary. 


Mr. Olson joined Carnation in 193] 


is Assistant Controller in the firm’s 


forme! general offices at Oconomo 
woe, Wis. In 1936, he was made Con 
troller of Albers Milling (¢ ompany, a 


subsidiary, and in 1948 became Treas 


urer of the parent company. He was 
elected a Carnation director in 1950 
ind was made a member of the fi 


nance committee in 1951. 


Mr. Halgren began practicing law 


t Mora, Minn., in 1933. He served 
s prosecuting attorney for the state 
f Minnesota from 1938 to 1941, 
vhen he joined Carnation. In 1944 


Assistant Secretary and 
Since 195] 
Industrial 


he was named 
ecame Secretary in 1950. 
Director of 


he has been 


Relations. 


Mr. Stinehart has been a 


f Carnation’s corporate department 


membe ! 


since 1949. He previously engaged in 


general law practice in Los Angeles. 


A. K. Berning—United Steel & Wire 

\. K. Berning has been appointed 
s Texas Sales Representative for th 
lines of dairy and _ icc 


United cream 


indling equipment. 


Mr. Berning has had many vears 
indus 


head 
Ave... 


xperience and will serve the 
established 
juarters at 2523 McKenzie 


Waco, Texas. 


try from newly 


William Hall—Eskimo Kooler Corp. 
William Hall has been appointed 


Sales Representative for the state of 
Michigan for the Eskimo Kooler Cor 
Mr. Hall will have charge 
the Eskimo Products—ic 
food 


ration. 


if sales for 


ream, frozen and dair\ 


Cas 


ner¢ handisers. 
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C. L. Peterson and O. B. Wilson— 
Minneapolis-Honeywell 


The appointments of C. L. Peter 
son as divisional Vice-President of the 
Brown Instruments Division of Min 


neapolis-Honeywell Regulator Com 


pany and ©. B. Wilson as General 
Sales Manager were announced re 
cently by H. F. Dever, President of 


the division. 
Mr. Peterson, who had been Gen 
eral Sales Manager of the division 


since July 1952, will devote the major 
part of his time to sales policy mat 


ters and long range planning. In ad 


Mr. 


carrving out managerial duties at the 


dition, he will assist Dever in 


policy-making level. Mr. Wilson, In 
dustrial Instruments Sales Manage 
since January 1953, will assume ac 


tive administration of the entire divi 


sional sales department. 


T. Hoye, Jr.—Mohawk Cabinet Co. 
T. Hove, Jr. with the 
Mohawk Cabinet Company 


cently 


executive 
was re 
promoted to th: 
Vice-President. 


position ot 
Prion to his 
Assistant to T. E 


promo 
Hove, 


tion, he was 


Sr., President 





with their ‘'SH 








Cutaway view shows the pat 
ented section construction 
which enables refrigerant 
gases, as indicated by arrows, 
to escape instantly to point 
of outlet by the _ shortest 
possthle path 


YOU BENEFIT a 4 WAYS FROM 


CHESTER-JENSEN FAN COOLERS 


ORT GAS FLOW’’ 


1. Reduced compressor 
power costs 


2. Increased compressor 
tonnages 


3. A uniformly cooled product 
at low refrigeration cost 


The exclusive “Short Gas Flow’’ principle 
in Chester-Jensen Fan Coolers permits 
refrigerant gases to escape INSTANTLY. 
The result? Highly efficient cooling to 
low temperatures with a high tempera- 
ture refrigerant. And that adds up to 
the 3 benefits outlined above. 


is of 
all-welded, stainless steel construction. 


The Chester-Jensen Fan Cooler 


It is completely sanitary; easy to clean; 
built to give you a lifetime of service. 
A lifetime of efficient 
saving service. 


and money- 


Write, Wire, or Call 
for Bulletin 





y Yi Chester-Jensen Company 








oth AND 





TILGHMAN STS. CHESTER, PA. 
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Otto M. Miller—Robert Gair Co. 

Norman F. Greenway and William 
T. Mav, Jr., Vice-Presidents of Rob 
ert Gair Company, Inc., announced 
that Otto M. Miller has been made 
Manager of the Angelus 


Paperbox Company division. He will 


General 
be responsible for the production of 
the paperboard mill, folding carton, 
and set-up box departments. Mr. Mil 
Plant Manager at 


Elkhart, Indiana. 


ler was Assistant 


Gairs plant at 


John W. James—McDonnell & 
Miller, Inc. 

John W 
Charge of Research for 
Miller, Inc 
President of the 


James, Vice-President in 
McDonnell & 
was elected Second Vice 
American Society of 
Heating and Ventilating Engineers at 
the 60th Annual Meeting held in 
Houston, Texas. 


Carl Hoel—Howe Scale Co. 

Phe appointment of Carl Hoel as 
Minneapolis Branch Manager was an 
Richard F. Straw, Vice 
President in Charge of Sales, The 
Howe Seale 


nounced by 


Company. 





C. A. Butler and Loren Scoville — 
Diamond Alkali 

Two key organizational appoint 

Diamond Alkali Company 


were announced here today by Presi- 


ments at 


dent Raymond F. Evans. 


C. A. Butler, Jr. 
gineering since 


moted to the 


Director of En 
1946, has been pro 
newly-created post of 


Director of Commercial Development. 


Scoville since 1951 Vice 


President in charge of 


Loren 
engineering, 
purchasing and operations for Jefte 
son Chemical Company, has been 
named to take over Mr. Butler’s work 
as Director of Engineering 

Both appointments became effec 


tive April 1. 


Arthur J. Brewster—Robert Gair 
William T. Mav, Jr., Vice-President 

in charge of container operations at 

Robert Gait 


nounced the 


Company Ine., an 
Arthur 
J. Brewster as Manager of its Angelus 
Corrugated Box division at Los An 


geles Calif. 


appomtment of 


Mr. Brewster has recently been Di 
Manage it Gairs Teterboro 


N. J.) container division 


Vision 


QuiKold 
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Frank C. Garvin—Borden Co. 
Frank (¢ Garvin has joined th 


Borden Company's Prescription Prod 
ucts Division as Sales Promotion 
Manager 


ment by 


according to an announce 
Harry McNeilly Division 
General Manage1 He was for 
Director of Sales 
Wveth Laboratories 


Development for 
Philade Iphi 
Borden’s Prescription Products D 


sion manufactures and _— distributes 


modified milk and non-milk products 
for infants and persons on special 
diets 

Mr. Garvin has been in the ethical 
drug field for 15 years. His respo 
sibilities have included sales and sales 


training, promotion, medical liaison 


and supervision of medical motion 
pictures including the unique “Tek 
Clinics” series 


ORNER HONORED BY FRIEDGEN 


Martin L. Orner, Vice-President of 
\. E. Friedgen, Inc was guest of 
honor at a dinner given bv his asso 


ciates to celebrate his 25th anniver 


company. Mr. Orner 


1 


joined this engineering firm in March 


sary with the 


1929 as a staff engineer and was elect 


ed Vice President In 1947 


WILL INCREASE SALES 
FOR YOU! 


Every day—every month—for over a quarter of a century... 
QUIKOLD coolers have increased sales of bottled drinks! Invit- 


ing appearance, 


easy accessibility, just right cooling for 


thirst satisfaction offered by QUIKOLD units build steady sales 


volume for both retailers and drink bottlers. 
QUIKOLD coolers to work increasing sales for you too? 


STANDARD OF QUALITY FOR OVER 26 YEARS! 


It pays to offer your outlets the 
very best—the pioneer, proven 


QUIKOLD line that’s 


Why not put 





cam ne eam ente nte eamin come einen caulk exis ses deal dln aes cael —4 
engineered MA/ COUPON NOW FOR |} 
right—priced right COMPLETE DETAILS! | 
Choice of many | 
models, ice and Gentlemen: ; : | 
electric. Without obligation please send complete information 

and prices on all QUIKOLD models. | 
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. Craig Moore—Dixie Cup Co. Charles Countryman — Mid-West FRANK E. MOORE SUCCUMBS 
- ~ Cecil F. Dawson, President of the — ya Co. Frank E. Moore, 76, Chairman of 
ition Dixie Cup Company, announces the r. Perey ne Manager of the Board, Mathews Conveyer Com 
mypointment of Craig Moore as_ the Mid-West Bottle Cap Co., announces pany, died at his home in Ellwood 
: wt that Charles Countryman has been 
Division new Sales Director of its Commercial : i ; City, Pennsylvania, February 6 
transterred to the Ilinois-Wisconsin 
sae Paes ee territory. He will travel most. of Mr. Moore joined the Mathews 
ent for Vii Moore began his service with these two states except the Chicago Gravity Carrier Company in St. Paul, 
nh the company in 1939 as a salesman Milwaukee area. Minnesota, shortly after the company 
ts D n the Boston territory. Shortly after Mr. Countrvman. who has had 7 was founded in 1905. He brought the 
tributes vard he entered military service and years experience in the dairy field company, now Mathews Convever 
POCUCTS was assigned to the Army Air Force formerly serviced this same territory Company, to Ellwood City in 1912 
Pp | Upon his return to the company in for Mid-West from 1947 to 1951 where he served as its President until 
1945, Mh Moore worked in many More recently, he was working the 1948, when he became Chairman of 
ethical different departments, including sey Kansas, Missouri, and Arkansas area the Board of Directors 
respo eral vears in the Production Depart 
nd sales ment In 1948, he was. transferred 
liaison to the Sales Department where hi 
motion served successively as Easton Terri 
Pel torv Manager, Assistant to the Food 
Container and Vending Sales Man 
ager, Middle Atlantic Regional Sales 
-DGEN Manager, and recently as Assistant 
kal to the Vice-President in charge of Cc Oo » TA G E 
ruest of sales \ side 
iS asso Mr. Moore has already assumed his Cc H EE Ss E 
anniver new duties. His headquarters are m ‘ | Y 
Orne: Easton, Pennsylvania. M AKER* , 
1» March . M 
is elect Donald H. Brewer and Leo UH. : 
Schoenhofen—Container Corp. Ohe First os ; 
of America C let . 
Walter P. Paepcke, Chairman of d 
the Board, Container Corporation of COTTAGE ma... 2 
America, has announced the appoint a for curd 
ment of Donald H. Brewer and Leo CHEESE UNIT i, er COUNTRY. STYLE 
II Schoenhofen as Senior Vice t 


Presidents of the company. designed #0 « « 
e°@ Mr. Brewer will be in charge of © LOWER PRODUCTION CcOsTs v od Sprey Vet—with 
5 “ Channel Flow Control 
il] of the COMpany Ss shipping Con @ INCREASE OVERALL YIELD Pea 2 sar pan é tt _ 
tummies plants and container-board struction to 
ES : Bevse @ ASSURE MORE UNIFORM prevent buckling 


mills east of the 


i | including nue ‘t0 
those of O. B. Andrews ¢ ompany TEXTURE, FLAVOR and AROMA 




















al water 
inliatiaain: Send for Bulletin 7-4 ti ree : 
Jets In the same territorial area, Mh and Manufactured by 
wee Schoenhofen will be in charge of all KUSEL DAIRY UIPMENT C0. 
hs folding carton plants and boxboard EQ 
mills of the parent company and O. B WATERTOWN, WiS. 
Andrews Company, in addition to the Sold by 
paper stock plants of another sub ean. sien ee 
| sidiary, Pioneer Paper Stock Company 
3-4 Until his appointment, Mr. Brewer aa é a 
OR ] was Vice-President in charge of the 
rss mpany's central folding carton and 
| xboard division with headquarters 
ation in Chicago. Mr. Schoenhofen was 
| Vice-President in charge of the east 
—— | rm folding carton and boxboard divi 
_ | sion with headquarters in Philadel 
phia. Both men will now be located 
—— | it the companys general offices in 
—— aed Chicago 
Review , 
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Better Lower Cost Equipment 


Seen as Industry Need 


Damrow Brothers Head Says Manufacturers Must Share 


Changing dairy industry is 
reflected in growth of Dam. 
row Brothers plant. Modern 
plant with 120,000 square 
feet evolved over 50-year 
period from = small plant 
shown below 





in Lowering Cost of Dairy Foods — Calls for Teamwork | 2 


ee UALITY PRODUCTS §$ and 


with dairy processors are basic responsibilities 


close cooperation 


in the dairy equipment industry,” Peter Weid 
enbruch, President of Damrow Brothers Company, Fond 
Wisconsin, told the Editor of the American Milk 
Review last month. Justifiably proud of the fiftieth birth 
day which his company is celebrating this year, Mr. Weid 
enbruch 


du Lac 


pointed out that the degree to which dairy 


processors are able to meet constantly 


more exacting 
standards of quality and at the same time meet the d 
mands for increased efficiency imposed by competition 
depends in a large measure on the equipment they have to 


work with. 


“As we return to a more normal economy after the 
forced draught period of war-time production,” Mr. Weid 
enbruch said, “dairy processors must produce better goods 
at lowe 


cost. must share in 


The equipment industry 
this trend by producing more efficient equipment at lower 


cost. 


“One way in which this has been done in the past 
and will probably be developed further in the future is 


through a careful study of sanitary requirements. The 


-A standards are an example of this idea. The practi 
cal application of this idea is illustrated in the manufac 
ture of farm cooling and holding tanks. These tanks are 
built according to 3-A standards, but before they leave 
the plant, they are examined by sanitary inspectors who 
make sure they meet the requirements. In other words 
part of the equipment manufacturer’s job in’ reducing 
costs is to turn out equipment that will satisfy the health 


departments in practically any market in the country.” 


Quality and efficiency were words that constantly 


recurred as Mr. Weidenbruch attempted to project his 
analysis of the dairy equipment business into the future 


He pointed out that there was a clear and direct relation 


80 


1904 


ship between the growth of the dairy industry and_ the 
“Our first factory i 
1,000 teet of floor area. We manu 
metal 


growth of the equipment industry. 
1904 had scarcely 


factured 


i 


sheet products and cheese equipment. 
There were a few simple machines, but it was largely hand 
work. <As_ the 


changed, we changed with it. 


dairy industry grew and its charactet 
Physical expansion of the 
plant has taken place five different times. The hand work 
ind simple machines have given way to elaborate equip 
ment such as huge powel shears for cutting stainless steel 
sheets, big metal presses W ith capacities as high as 75 tons 
overhead cranes, and modern devices for coating metal 
surfaces. The floor space today is 120,000 square feet 
almost 3 acres, in contrast to the 1,000 square feet of fifty 
vears ago. Other manufacturers have had similar experi 
ences. It is a perfect illustration of the direct relation 
ship between dairy processing and dairy equipment manu 


facturing.” 


Changes in Production 
“Not only 


expand their production facilities to keep ahead of the 


have equipment manufacturers had t 
great growth of volume in the dairy industry, they have 
technical evolution that 
wcompanied the constantly growing body of knowledg 


about milk Materials that we 


wood and coppel have been re plac d by stainless steel 


also had to change to mect the 


formerly used, such as 
This has meant new techniques in fabricating—welding 
for example. 


Changes within the dairy industry itself have meant 
corresponding changes in production lines. Our original 
cheese equipment operation bowed out as many of the 
small cheese factories were replaced by larger units. W« 


developed new equipment to meet this new situation 


Again, other manufacturers have had similar experiences 


Only a few months ago, one of the leading manufacturers 


American Milk Review 
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{ a specific type of dairy equipment announced thei 
entry into general dairy equipment field. The dairy indus 
rv is changing, and this company is adapting itself to the 
hange just as we adapted our operations in the example 


f the cheese equipment. These episodes show rather con 


lusively, | think, the relationship between the equipment 


ustry is dustry and the processing industry. 
of Dam. 
Modern Chis relationship will become even more pronounced 
square the tuture, it seems to me New de velopme nts such as 
50- 
on Ink handling, in-place cleaning, short time high tempera 
plant ‘ 
pasteurization, waste disposal problems, to name a 
few. are teamwork propositions Indeed, one of the most 
vratiftving experiences In ow past history has been that 
lement of teamwork. The increasing complexity of the 
industry will undoubtedly place greater emphasis 
ul ] | 
the necessity for mutual cooperation 
oan 


Expanding Areas of Cooperation 


Phis cooperation will not necessarily be confined to 


> the development of processing equipment. | have noted 


. growing tendency of equipment manufacturers to take 


an interest in the market for dairy products. This is only 





, natural, of course, since our phase of the dairy industry 
is dependent upon the health of the entire industry. Last 
December, I attended the World Congress on Milk Util 
ization at Washington. There were many dairy processors 
present as well as equipment manufacturers. All of us 
were there to explore the problem of expanding the use 
d th f dairy foods. 
ry in My company has actively participated in a program 
nanu to promote the sale of cheese and other dairy products. 
ment We produced a film called “Cheese Making in Dairyland’ 
hand vhich was shown throughout the United States and _ in 
racte foreign countries as well. The film contains no advertis 
f the ing material in favor of om products. It is purely an eX 
work pression of our interest in the marketing of one of the end 
quip products upon which our enterprise depends. We will 
steel mdoubtedly do more in the future as this cooperation 
tons this interdependence between various branches of the 
metal ndustrv becomes more and more Important 
leet It seems to me that this awareness of intra-industry 
| fifty lationships is one of the most important developments 
xperi f recent vears The growth of the American Dairy Asso 
ition tion representing th farmers participation mm pro 
nanu wting dairy products is a good example. The proposal 
{ the Dairy Industries Society International to rais 
$100,000 to be used in developing i greater worldwide 
use of dairy products is another 
dt As far as the future is concerned Mr. Weidenbruch 
: th mcluded, “about the only thing we can be sure about 
a s continued change We have seen great changes in the 
that fifty years our company has been in business. We know 
ledge that there are other changes ahead. I don’t believe that 
has these changes will be sudden, revolutionary developments 
steel | think they will be more evolutionary than anvthing els 
ding We have a great many good, sound elements in the indus 
today that will be with us for a long time I mean 
reant ) sucl things as a good material like stainless steel with 
ginal hich to build. That will be with us for a long time. On 
t the the other hand, right now we are seeing a rapid evolution 
Wi take place in handling milk with farm tanks. Whateve 
itior the changes are, the success or failure with which they are 
hces net comes right back t quality ind efficiency plus team 
“rers rk within the industry.’ 
view April, 1954 
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Large dairies who keep records tell us that United 


Steel Cases have cut case losses from as high as 200°; 
per year, down to 10% per year. The owners have 


saved thousands of dollars. Why? 


Drivers seldom bring back broken cases for obvi- 
ous reasons. United Steel Cases don’t rot, burn, break 
up easily, or lend themselves readily to other uses. 


That’s why they come back instead of getting “lost”. 


If you want to know how much money you are 


losing, check the number of cases you have in service 


today against your case purchases for the last two or 
three years. If it’s bad, get in touch with United and 


find out how you can cut this needless waste. 


: UNITED STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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You can always count on 


“SPECIALISTS IN DAIRY PACKAGING” 


AlumaSEAL 


The Smart New 
Single Seal 


Aluminum Hood for Greater Sales 


AlumaSEAL is SALEABLE 


made from tough, pure sulphite paper 
laminated with aluminum foil and attrac- 
tively designed with dairy name and 
product printed in sparkling color. The 
single seal with sales appeal! 


AlumaSEAL is SANITARY 


meets all public health requirements, in- 
sures full protection of pouring surface 
and tucks under the lip for complete 
tamper- and moisture-proof closure. Only 
the paper contacts the contents. 


AlumaSEAL is CONVENIENT 


with its exclusive “hinge” feature per- 
mitting easy one-third pouring opening 
that then reseals tightly. Convenient, too, 
in installation, operation and initial cost 
for the sales-wise dairy. 


Specify ‘the single seal with sales appeal!” 


@ Whether you require single closure 
AlumaSEAL or double closure Cellophane 
Hoods—or other quality caps in the famous 
Smith-Lee All Star line—you can count on 
fast, dependable service. A standing order 
based on annual consumption is your 
assurance of a reliable supply. 


SmitH-Lee Co., Inc. 


[uatiomaty 
| DAIRY 
\coumcit 
\ ° 


"Specialists in Dairy Packaging”’ 
ONEIDA, N. Y. 
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COMING EVENTS 


Market Milk Conference April 13 at Purdue University 


Contact V. ¢ Manhart, Smith Hall 

Iowa Milk Dealers Association— Joint Conventio 
lowa Ice Cream Manufacturers Association, Aj 
15 at The Hotel Fort Des Moines, Des Moine 


Milk Sanitarians Conference \pril 14-16 at the U1 


of Florida Contact Dr. E. | Fouts, Head, Lx 
Dairy Science, Gainesvill 

Ice Cream Institute—April 14 at Purdue University. Coy 
tact \ C. Manhart, Smith Hall 


New Dairy Products Technology Conference Apri! 2|-2? 


at the University of Illinois. Contact R. K. Ne 


Conierence Supervisor, Div. of University Ext., 725 
Wright St., Champaign 

American Dry Milk Institute 29th Annual Session, April 
22-23 at the Edgewater Beach Hotel, Chicago 


Lyons International Fair—April 24-May 3. Contact The 
r 630 Fifth Ave., N. Y. ( 


American Warehousemen’s Association \nnual Meeting 


French Chamber of Commerce, 


\pril 25-29 at the Boca Raton Hotel and Club, Bo a 
Raton, lla. 

Pennsylvania Association of Milk Dealers—Annual Con- 
vention, May 4-5 at the Penn-Harris Hotel, Harri 


Geisinger, [Executive Vice 

Blde., Harrisburg 

Purdue Industrial Waste Conference \lay 10-12 at the 
Purdue Memorial Union. Contact Don kk. Bloodyood 
Chairman, ( Ik. Bldg., Purdue University 

Basic Materials Exposition--\lay 17-29 at the 
\mphitheatre, Chicago 


burg. Contact Henry R 


President, 303 Telegraph 


International 


American Dairy Science Association \nnual Meeting, 
June 22-24 at Pennsylvania State University. Contact 
I. J. Doan, Prot. of Dairy Manufacturing 


Western Plant Maintenance Show -July 13-15 at the l’an 
Pacific Auditorium, los Angeles 
Pennsylvania Dairy Fieldmen’s Conference July 14-15 at 


the Pennsylvania State University Contact A. L 


Beam, Director of Short Courses 

West Virginia Dairy Products Association—Annual Meet 
ing, August 1-3 at the Grenbrier Hotel, White Sulphur 
Springs 

American Institute of Cooperation— Annual \Meeti: 


15-19 at Cornell University 


Western Packaging & Materials Handling Exposition 


\ugust 


\ugust 17-19 at the Civie Auditorium, San Francisco 
Florida Dairy Association Field Day September 16-17 at 
the University of Florida 
Packaging Machinery Manufacturers Institute \nnual 


\leetineg, September 23-20 at the Grove 
ville, No at 


Park Inn, Ashe 


National Automatic Merchandising Association — \niual 
Convention, October 10-13 at Washineton, D. ¢ 
Vermont Dairy Plant Operators and Managers Association 

\nnual Meeting and Contfere nee, O)« tober 13-14 at the 
University of Vermont, Durlington 


Milk Industry Foundation 


24-27 at Atlantic City 


\nnual Convention, October 


International Association of Ice Cream Manufacturers 


Annual Convention, October 27-29 at Atlantic Cit 
19th Dairy Industries Exposition Sponsored by Dai 
Industries Suppl \ssociation, October 25-30 at | 

vention Hall \tlantic Cit 





SHORT COURSES 
G. P. Gundlach & Co. 


\nnual Sales 
Milk Clinic 
Milk Industry Foundation 


ington 6, 1). ¢ 


1201 West &th St., Cincinnati, Ohi 
\lerchandising and Technok 
March 30 \pril ] 


1625 


vical Clinics 
Kye St.. N. W \\ 


Sales Training Institutes— April 12-23; 
19-30; October 4-15 
December 10 


17-28 | 


May - 
Novembet 8-19: November a) 
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Minneapolis-Honeywell Regulator Co.—Industrial Division, 
Wayne and Windrim Aves., Philadelphia 44, Pa. 
Instrument Maintenance and Repair —Five-week short 
ourse, April 26. 

Instrument Maintenance and Repair——Three-week short 


course, beginning June 7 
Massachusetts Institute of Technology—Summer Session 
Office, Room 7-103, MIT, Cambridge 39 
Food Technology July 12-30. 
Michigan State College—Contact Dairy Department, School 
\vriculture, East Lansing. 
Dairy Inspectors— April 5-6 
University of Florida—-\Vith the assistance of the Florida 
Dairy Association. Contact Dr. E. L. Fouts, Head, 
Dept. of Dairy Science, Gainesville. 
Laboratorians—— April 13-16 
Dairy Plant Operators— October 14-16. 


MIDWEST GROUP ASKS RELEASE 
OF U. S. BUTTER STOCKS 


Release of present government holdings of butter into 
regular trade channels in an orderly manner was recom- 
mended by the Mid-West Producers’ Creameries at the 


organization’s annual meeting. 


General theme was a firm stand on several points in 
U. S. government policies, together with an aggressive 


interest in sales plans and techniques. 


E. J. Ryger of South Bend was renamed Manager 
and Assistant Secretary of Mid-West, with all officers also 
being re-elected. Fred H. Suhre (Columbus, Ind.) was 
named President; Fred Walker (Carson City, Mich.) Vice- 
President; and Leslie C. Mapp (Dayton, Ohio) Secretary- 
Treasurer. 

Elected to the Board of Directors from Michigan 
were: Mark Hebner, Coldwater; R. V. Eirschele, Con 
stantine; Percy Penfold, East Jordan; J. Paul Keeney, 
Elsie; Vernon Derks, Fremont; R. B. McKinley, Grant; 
J. R. McLachlan, Montgomery; and Mr. Walker. 


Indiana members include: D. K. MecCart, Orleans: 
H. D. Quillin, Crawfordsville; Brian Mauck, Middlebury; 
and Mr. Suhre. 


Leonard J. Southwell (Pana) represents Illinois; 
Adolph Beernink (Murfreesboro) represents Tennessee; 
and Mr. Mapp for Ohio. 


2 
KLENZADE SALES TRAINING SCHOOL 


More than sixty people attended the annual two 
week training course for sales representatives and_ field 
personnel of Klenzade Products, Inc. held at the Beloit 
Country Club during the first two weeks of March. 


A number of specialists in dairy technology teamed 
up with Klenzade staff men to form the faculty. Included 
in the group were Dr. Richard S. Guthrie, DeLaval Sep 
arator Company, and Prof. K. G. Weckel, University of 
Wisconsin. 

Featured among the various subjects were the Funda 
mentals of Microbiology, Sanitation Chemistry, Food- and 
Utensil-Borne Infections and Food Poisonings, Institutional 
Sanitation Program, Klenzade Farm Program, Can Wash- 
ing, Bottle Washing, Cleaning of Milking Machines, High 
Temperature Equipment Cleaning, General Plant Sanita 
tion, Water Treatment, Poultry and Egg Sanitation, and 
Sanitation in the Food Processing Industry. 


April, 1954 




























just as you can always count on 


“SPECIALISTS IN DAIRY PACKAGING” 


with 
SALES 


APPEAL 


CELLOPHANE 
HOODS 


Modern Milk Packaging for 


Greater Sales-Customer Satisfaction 


CELLOPHANE HOODS are SALEABLE 


made from the nation’s long-preferred 
food packaging that gives eye-appeal 
plus buy-appeal to glass bottles. Always 
clean, colorful complements to bottles, 
proven sales builders for dairies. 


CELLOPHANE HOODS are SANITARY 


twice sealed, twice protected for maxi- 
mum sanitation — the foremost concern 
of milk packaging. Gives full pouring lip 
coverage, hours of protection against 
rain or snow. Tamper-proof and dust- 
free, too. 


CELLOPHANE HOODS are CONVENIENT 


will not break or tear if milk freezes, 
are quick and easy to remove with inner 
cap that insures tight reseal. Easy instal- 
lation, low cost in use and maintenance. 
The sign of smart merchandising! 





Specify “the double seal with sales appeal!” 


® Whether you require single closure 
AlumaSeal or double closure Cellophane 
Hoods—or other quality caps in the famous 
Smith-Lee All Star line—you can count on 
fast, dependable service. A standing order 
based on annual consumption is your 
assurance of a reliable supply. 


Joa 1omatl 


— Swur-Lee Co., Inc. Ss 


“Specialists in Dairy Packaging” 
ONEIDA, N. Y. 
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SERVICE CAP \ 


Paperlynen Caps are ADJUSTABLE to “ 
any headsize. Insure perfect fit. Light 

and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 








PAPERLYNEN COMPANY 
555 West Goodale St., Dept. E-4, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 
Firm Name 

Addre 

City State 


Signature 
of Manager 


Name of Paper Jobber most frequently patronized 
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THAT NEED 


ae wed ecte) <-mm Dibba tet-M ist el— 
AND EVERY MONTH 


WRITE TODAY FOR 
‘e COMPLETE INGREDIENT PROGRAM 
e PACKAGE DESIGNS THAT SELL 
e PRODUCT IMPROVEMENT PLANS 


e AGGRESSIVE ADVERTISING 
AND SALES PROMOTION 


G.P.GUNDLACH & CO. 


1201 W. 8th ST. CIN’TI 3,0. GA 2700 


“Servants To The Dairy Industry” 





THE STARS ARE ALWAYS THERE 


A vital element in the development of the dairy 
industry has been the land grant colleges. One of the de 
vices these institutions have utilized with remarkable sue- 
cess has been the short course. In January, such a cours 
was held at Pennsylvania State University. It was a course 
quite similar to many others given across the nation 
We received a letter from one of the men who attended 
The first is th 
eloquent testimony it bears to the effectiveness and value 


of these courses. 


this course. We print it for two reasons 


The second, and by far the greate; 
reason, is the tribute that it unwittingly pays to the human 
spirit. The search for knowledge is a characteristic that 
sets mankind apart. It is an endless search that never 
ends. This letter was written by Benjamin Forbes, Presi 
dent of Benjamin P. Forbes Company. Mr. Forbes 
reached his 80th birthday last year. As long as this quest 
for knowledge continues, there will be frontiers to explor 


There will also be hope and strength and progress 


To The Editor, 
American Milk Review, 
New York, N. Y. 
Dear Sir: 

\ very successful short course in the Dairy Manu 
facturing Division of The Pennsylvania State University 
was held here from January 25 through February 6. It 


was an exceedingly valuable course for all of us, whethe 


actively engaged in the dairy business or some. affiliated 
industry. We got a glimpse into such subjects as the 
Bacteriology of Market Milk with plating, developing and 
reading of microscopic counts, methylene blue and mas 
titis studies under the direction of Dr. J. F. Cone and 
Dr. G. M. Watrous, Jr. 


Dr. F. J. Doan gave several lectures on composition 
and properties of milk, clean milk production, the us 
of the lactometer, accompanied with laboratory exercises 
He also lectured on milk and public health, food value of 
milk, homogenized milk, cream production and defects 


special products, and problems of distribution. 


Dr. W. R. Davey and Dave Evans explained to th 
class methods of sampling and testing milk and cream 


testing and standardizing milk, and separating milk. 


One forenoon the entire group was taken to tw 
dairy farms, where each man was furnished with an 
inspection blank with instruction to “inspect the dairy 
Here we had an opportunity to interview workmen, ex 
umine the premises, inspect the cattle and other animals 
the milking utensils and cooling equipment, sanitary 
ditions, condition of barns and milk houses; in all, ove 
thirty questions to check. [| am certain many of us bene 
fitted greatly from this first-hand touch with the farms 
This trip was under the direction of Elwood Schatter 


representative of the State Division of Milk Sanitation 


Dr. Josephson lectured on washing and_ sterilizing 
dairy equipment. I. E. Parkin gave an informative talk 
on bulk handling of milk, which is revolutionizing om 


part of the milk industry in some sections of the country 


Dr. Watrous, Dr. Doan, Dr. Potter and a graduat 
student, E. A. Dav. took us. in groups of four and _ five 
through the actual plant operations where we witnessed 


or assisted in dismantling equipment in the dairy and 


American Milk Review 
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recent short 


states attended the 
course at the Pennsylvania State College. Mr. Forbes is shown 
at extreme right. 


Twenty-three men from six 


creamery to see what made the homogenizer, the HTS1 
equipment and other machines tick. We were instructed 
in the technique of making cottage cheese, testing cream 
We 
cocoa. sugar and other ingredients together and made choc 
olate milk tested it the flavor, fat 


and acid. 


md other dairy products for quality control. put 


and next day for 

| am sure the twenty-three men from six states who 
took this course will go home with a determination to do 
all in’ their 


higher levels of quality and efficiency. 


power to raise the dairy industry to ever 


It seems to me that every dairy should take advan 
tage of these splendid courses given each year by many 
the 


needs of the public health didn’t require attendance at 


of the land grant colleges in the different states. If 


such a course, competition is so keen that dairies need 
the their 


products in line with others who have had the advantages 


information in order to keep the quality of 


of a dairy college education 
Sincerely, 


BENJAMIN P. 
* 
VAN BOMEL ELECTED TO UNIVERSITY BODY 


The election of L. A. Van Bomel, Chairman of the 
Board of the National Dairy Products Corporation, to the 
Council of New York University was announced March 21 
Roosevelt. 


is the governing body of the University. 


FORBES 


by Council President George E. The Council 


After graduating from NYU’s College of Engineering 
in 1908, Mr. Van Bomel joined the Sheffield Farms Com 
New York City. He the 


company, a subsidiary of National Dairy was 


President of 
in 1926. He 


named President of National Dairy in 1941 and assumed 


pany Ith became 


his current post in 1952. 


\ director of the Manufacturers Trust Company and 
and a trustee of the American 
NYU 
Hicer or member of more than a dozen business, profes 


He IS a 


Development a 


the Chrvsler (¢ orporation 


Surety Company, the new Council member is an 
sional, and civic organizations. member of the 
Board tor trustee of the 
Committee for Economic Development, and on the execu 


' 


tive committee of the National Civil Service League. 


Mr. Van Bomel is 


tion and a committee member of the 


University’s 


i trustee of the Nutrition Founda 
Society of the New 
York Hospital and the Presbyterian Hospital Corporation. 


April, 1954 






GRAPEFRUIT RICKEY 


MADE WITH PURE GRAPEFRUIT JUICE 


74 Delicious 
S. 


From Florida Tree - ripened 


grapefruit 


Be the first in your territory with this new 
year-‘round money maker. Big profits, Ex- 
cellent “door opener,” making sales that will re- 
peat every day. Vigorous advertising support 
and effective sales promotion for dealers. You 
make extra money because 


“Dalee™ 


GRAPEFRUIT 
RICKEY 


® Is just sweet enough for a refreshing 
BREAKFAST BEVERAGE or to drink at 
anytime. 


® Is just tart enough as a PERFECT 
MIXER. 


® Is chock full of vitamin “C.” 
® Is extra special for children. 


Wire, Phone or Write for 
Complete Details and Samples 


Dairy Division 


UNITED EXTRACT LABORATORIES 


INC. 
1521 W. WALTON STREET, Chicago 22, ILLINOIS 
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KLENZADE TECHNICAL 
RECOMMENDATIONS 


FOR YOUR 
Ye PG wnsce CLEANING 


PROBLEMS 





O-R SYSTEM FOR 
Recirculation Cleaning 


O-R ORGANIC ACID CLEANER 


Klenzade nation-wide pioneering research and 
development work bring you today's most 
P| advanced recirculation cleaning methods with 


. the Klenzade O-R System and the miracle of 


Setarge! “chelation.” With this system you can be 


A 


sure of physical, chemical and bacteriological 
cleanliness without corrosion or injury to 
metal surfaces. The O-R System begins with 
Klenzade O-R Organic Acid Cleaner for milk- 
stone, lime, and soil dissolution followed by Klenzade O-R 


Alkaline Cleaner for complete clean-up. 


O-R ALKALINE CLEANER 


The use of these two special acid and alka- 
line cleaners produces a chemical “doublet” 

- GM amazing series of reactions called 
“chelation.”” Soil, film, and baked-on deposits 
are completely removed. Water-borne 
minerals are sequestered and isolated from 
re-precipitating onto cleaned surfaces. Re- 
sult: No flocking, streaking or film. For re- 
circulation cleaning at its best, consult 
Klenzade. 


a BLE 5 


i 
oe 
0-8 ALKALI 






Free Manual 


gree “IN-PLACE CLEANING PROCEDURES 
creatine WITH RECIRCULATION METHODS” 


"There's A Klenzade Man Near You” 


KLENZADE PRODUCTS, INC. 


Branch Offices and Warehouses Throughout America 


BELOIT, WISCONSIN 
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NEW MILK CONTAINER DEPARTMENT AT 
AMERICAN CAN 


The American Can Company has created a new fibr: 
milk container department in a move to keep pace with 
about by 
expanding markets for fibre milk containers, annouw 


William C. Stolk, President. 


the dairy industry’s growing needs brought 


William F. May has 


ager of the new department. 


been appointed General Mayr 
Assistant Manager ire 
Edward Evans in charge of sales promotion; R. J. Odion 


S. Spence in 


in charge of manufacture; and G. 


of sales. 





WILLIAM F. MAY EDWARD EVANS 





R. J. ODIORNE G. S. SPENCE 


V. K. Shuttleworth, who practically built the Amer 
ican Can Companys milk container business with his 
wn hands, will continue to take a prominent part in the 


firm's activity in this field. The company’s milk con 


tainer business has more than doubled in the last five 
years under Mr. Shuttleworth’s direction. It was this 
heavy growth that was responsible for creation of the 


new department. 


In commenting on the structure of thy department 
Mr. May pointed out that it will have th responsibility 
directing sales, manufacturing and sales promotion, and 
will be directh responsibl to the COMMpPAany § executive 


department. 


Mr. Mav, who joined the company in 1938. has held 
a number of managerial posts in research and manufac 
turing. In 1946, he was appointed Supervisor in Canco’'s 
container research department and subsequently becam« 
Supervisor of the enameling and decorating division in 
New York. He was Special Technical Assistant in general 
manufacturing, and Superintendent of Manufacturing 
the Pacific division office during 1950. In 1952. Mh 


American Milk Review 
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Mav became Special Assistant in the industrial relations 


department. 

Formerly Assistant Manager of advertising and mar- 
keting for the can company, Mr. Evans has spent many 
years in marketing and merchandising. He at one 
of the Fisk Tires Division of 


Rubber Company. 


Was 
time. Advertising Manager 


the U. S. 


Mr. Odiorne, 24 years with the can company, was 
to the General Manager of 


ture. as well as the first Manager of Canco’s new plant 


formerly Assistant manufac 


at Lemovne, Pa. 


He had previously been Assistant Man- 
ager of the Maryland plant in Baltimore and held manu- 
Philadelphia and 


facturing positions at Richmond. 


\ veteran of 28 years with the can company, Mr. 
Spence had been commodity manager in the firm’s general 
He has served in manufacturing and 
various sales capacities throughout the country. Mr. Spence 
handled West 
Coast prior to his last assignment as Commodity Manager 
in New York. 


sales department. 


fruit and vegetable commodities on the 


HEIL MOVIE ON FARM MILK PICK-UP SYSTEM 


A sound-color motion picture describing the farm 
pick-up system of handling milk has been released by 
The Heil Co. The 


time when national interest in this new method of collect- 


15-minute, 16 mm. film comes at a 


ing milk is soaring. 





“Milk Goes to Market 


viewer with the driver of a Heil farm pick-up tank as he 


the Modern Way” takes the 


collects milk along a typical route and then returns to 
the city dairy with a full load of milk from several pro 
ducers. Pumping of the milk from the farm cooling tank 
into the truck tank is shown in detail. The close quality 


check kept on the milk at all times is illustrated by scenes 


showing the taking of butterfat samples and bacteria 
counts. The pump and stainless steel sample trays con 
tained in the pick-up tank’s service cabinet are pictured 


aS they are clisass mbl d and washed Various scenes of 
Heil farm pick-up tanks operating in different sections of 


the country conclude the film 


Milk Goes to Market—the 


b rrowed tree ot chara 


Modern Wav 

Requests for the movie and the 
sent to The Heil Co., Tank Sales 
Milwaukee 1, Wis. 


May be 


] 
} 


aal needed should be 


Division 
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y A NEW 
STURDY-BUILT 


“Economy Model" 


\ Milk Vending 
Station 




















vw 
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The new Sturdy-Built Economy Model 
shown above is priced so low every dairy 
can now afford the "Salesman who NEVER 
SLEEPS!" Increase your sales and profits 
with low-cost, 24-hour a day self-service 
sales. 


TROUBLE-FREE OPERATION 


For the first time, ANY SIZE GLASS OR 
PAPER CONTAINERS can be handled 
without adjustments. Cartons and bot- 
tles are stored and dispensed in verti- 
cal position. WO SPILLING OR LEAK- 
ING. There are NO BELTS, and very few 
moving parts. Year ‘round temperature 
controls protect you and your customers. 







SELF-CONTAINED REFRIGERATED UNIT 


Sturdy-Built’s new, economy model is designed and 
weatherproofed for outside installation. It is 
shipped complete, ready-to-use! Just pick your lo- 
cation, stock machine, plug into any electrical out- 
let, and you have 24-hour distribution and sales 
licked 


IF IT CAN BE PACKAGED, IT CAN BE VENDED 
Write for Complete Details 


F.B. DICKINSON & CO. 


Des Moines, lowa 
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21ST DAIRY TECHNOLOGY CONFERENCE KINC 


MEMO TO: AT OHIO STATE — 











Approximately 370 Ohio dairvmen registered for the ions in a 
various sessions of a recent four-day Dairy Technology \fontrose 
Conference conducted at Ohio State Universitv. The < Plant 
LUT ca b he A KO id Re theme of this annual event was “Efficiencv: The Result of No. 1, lo 
. Organized Knowledge.” The areas of discussion included rhe 
| “Butter and Cheese,” “Field Problems,” “Market Milk f 1 to 
DAIRY ENTERPRISES and “Ice Cream and Concentrated Milk Products.” Thirty offi 


(Established 1949) eight visiting speakers handled the numerous topics in 


P. O. Box 501 York, Pa. 


each of these areas. 


| 


Without obligating me in any way, 


please send me details about 


Monthly newspaper for Route Salesmen 
to pass out to Retail Trade, which News 
paper will help to sell my by-products and 
give my customers a chance to win $75.00 


in cash prizes every month. 


Please send me absolutely free for 7 
weeks your weekly bulletin board Train 
ing Publication for Milk Route Salesmen. 








Interior 
Openin 
Your monthly Training Publication for ; 
a a a B. ¥ Savey gives pointers ” equipment maintenance to (left 
to right) J. R. Perry, J. M. Steiner, G. E. Haney, W. S. Arbuckle, rh 
NAVE veers Route Salesmen. D. M. Byg, and R. P. Myers, all guest speakers for the market in the 
milk sessions of the Ohio State Dairy Technology Conference. saaile 
Monthly hth htt for - wholesale \ highlight of the Conference was a banquet meeting md ic 
ROCOMINS. held cooperatively by the Dairy Technology Societies of i at 
Cleveland, Central Ohio, Cincinnati, and Maumee Vallev. TI 
Newspaper advertising mats. Getting Along with People” was the subject of an address Joe I. N 
made by Dr. H. H. Maynard, Chairman, Department of and De 
Literature to get back empty bottles. Business Organization, The Ohio State University. 
& 


Survey of customers to determine if they 


I. 
are satisfied with our service. SUIT AGAINST YORK CORP. RUMORED 





J. Keith Louden, Vice-President and Assistant to Pak ; 
Letters appealing to brides, to newcomers the President of York Corporation, has issued the follow- Pelhar 
to our city, to new mothers and/or to } ing statement: of Int 
customers who quit. We have been informed that a Public Relations Firm I 
located in New York City, employed by Carrier Corpora appro: 
Picture book of our plant for increased tion, has issued a statement to the press in New York City imate! 
sales and trouble shooting. that a suit has been entered in the Federal Court in Greens pe 
boro, N. C. by Carrier Corporation against York Corpora ae 
tion and the Jefferson Standard Life Insurance Company 
as co-defendants, alleging patent infringements | 
Name of person to whom data should be sent No details of the suit are yet available at the home oe 
office of York Corporation. } Pelha 
“York Corporation’s products and systems are onl | 
Name of Dairy made available for sale after careful and thorough search Pure 
of the patent art by competent counsel, and we are con unde 
fident that there is no basis for this suit. We intend to CONVE 
- contest it vigorously and welcome this opportunity to in \ 
Address _ have the matter tested in court. Kans 
88 American Milk Review Apri 
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KING ZEERO COMPLETES NEW PLANT 


Phe King Zeero Company recently commenced opera 


ms in a newly completed plant located at the corner of 
Montrose and Kostner Aves., Chicago. This is known 
s Plant No. 2 and complements the operations of Plant 


No. |. located several miles to the east. 


Phe company’s general offices have also been trans- 
ferred to the new plant, where modernly designed, spaci 


us offic Ss have been created. 





completed plant 


of newly 


Interior of King Zeero Company. 
Opening of this new plant also coincides with company’s 25th 


anniversary. 


Phis new plant has permitted considerable expansion 
in the sizes and capacities of ice builders the company 
Nearly 200 


cabinets 


of 


now 


vertical builders 


offered 


varving trom 500 to 36,600 pounds of ice. 


manutactures. SIZES ice 


ind ice builder are in capacities 


Phe company’s operations are under the direction of 
Joe 1. Morrison, President: M. C. Pendleton. Vice-President: 
and Don MacKenzie, General Sales Manager. 


1.P. OPENS NEW CONTAINER PLANT 


\ new converting plant for the production of Pure 
Pak paper milk containers will be opened this spring in 
Pelham Manor, New York, by the Single Service Division 


f International Paper Company. 


Located at 5 Penn Place, the new plant will occupy 
approximately 32,000 square feet and will employ approx 
imately 25 people when it is first opened. Plans call for 


t modern brick and steel building designed t 


provide 


ittractive and completely sanitary working conditions 


1D). D. Milsom, formerly Manager of the Single Service 
plant in Atlanta, Ga., has been named Manager of the new 


Pelham plant, and W. J. 


Andrews will be Superintendent. 


International Paper's Single Service Division produces 
Pure-Pak paper milk containers from bleached kraft board 
under the Ex-Cell-O Other 
converting plants of the Single Service Division are located 
Pa.: Kalamazoo Mich Kansas City 
Atlanta, Ga.; Bastrop, La.; and Youngstown, Ohio 


license from Corporation. 


in Norristown, 


kK tis 


April, 1954 










Thousandth-of-an-inch adjustment } 
of the plugs on your tractor, | 

truck or car makes the difference ps 
between useless waste of 


gasoline and economical operation 





SAVES MONEY 


MEETS ALL 3-A 
STANDARDS 


SOLAR) tanks are bulge-proof, non-flexing, and have permanent 


accurate calibration. You can recommend them with confidence. 


[SOLAR] equipped producers deliver milk at uniform low tem- 


perature, with minimum bacteria count. 


[SOLAR] tanks speed pickup because of quick runoff and ease of 
cleaning, where this is a driver responsibility. All parts are acces- 


sible from the floor. Solar outlet valves have no “O” rings. 


[SOLAR] tanks are now available in 120, 240, 300, 400 and 500 
gallon sizes. All have end-mounted, factory-assembled and tested 
refrigeration control systems as standard equip 
ment. For information on larger sizes, write 
direct to Solar. 


ein 
v 


an 


FARM 


SOLAR-STURGES Division 


TANK DEPARTMENT 





Pressed Steel Car Company, Inc. 
6600 Narragansett Ave. + Chicago 38, Illinois 


Send me, without cost or obligation, your Solar Selection Chart 


Name 
Town 


Address 


State 
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A low bacteria count is an absolute must for 
top quality milk. Your producers may have the 
most modern dairy equipment and feed the 
finest feed to the best herds in the county. 
BUT their—and your—milk will not bring top 
prices unless it has a low bacteria count. 

So safeguard top profits for both you and 
your producers. Urge them to use Lo-Bax 
chlorine rinse solutions to sanitize cans, uten- 
sils and other equipment as well as cows’ teats 
and udders. 

But don’t stop there. Use Lo-Bax chlorine 
rinse solutions on your own plant milk equip- 
ment to keep bacteria counts down while milk 
is being processed. You will find the positive, 
fast-killing action of Lo-Bax affords maximum 
protection at minimum cost. 


LO-BAX CHLORINE BACTERICIDES 


available with or without a wetting agent 


Se LOBAx-21—Chlorine with a wetting agent 
where extra penetrating action aids faster 
wm bacteria kill. Rinses freely. Exceptionally smooth 
- and easy on milkers’ hands and cows’ sensitive 


=_ j teats and udders. 





Lo-Bax Sreciat—Contains 50% availabie 
chlorine in dry, free-flowing form. Dissolves 
quickly in water, hard or soft, hot or cold, to 
make clear, fast-killing rinse solutions. Harmless 
to cows’ udders and milkers’ hands. 















Get these Lo-Bax Chlorine Bactericides 
from your supply house today. 


Economical bottle-washer water chlorination. 
HTH TABLETS and the 

HTH TABLET HYPOCHLORINATOR 
WRITE FOR COMPLETE 
INFORMATION 


MATHIESON Baltimore 3, Maryland 





MATHIESON CHEMICAL CORPORATION 
Mathieson Industrial Chemicals Division 


2256 


WASHINGTON STATE DAIRY INSTITUTE 
BREAKS RECORDS 


Well-Balanced Program Covers Wide Range of Subjects 
—Slocum, Graep Double Winners in Scoring Contest 


Samples of butter, cheese, and ice cream shipped 
from as far away as Alaska broke all previous records 
for number of entries in the annual scoring contest at 
the State College of Washington's Institute of Dairying 
held last month. Jim Slocum, Community Creamery Com- 
pany (Missoula, Mont.) with a first in vanilla and a first 
in. strawberry ice cream and Gerry Graep, Happy Valley 
Farms (Redman, Wash.) with a first in judging cheddar 
cheese and a first in judging chocolate and strawberry 


ice cream were the only double winners of the contest. 


The four-day institute, an outstanding feature in the 
northwest industry, offered a brilliant group of talent. 
Broad aspects of the dairy industry were skillfully blended 


with specific details to give a sound education program. 


Standout episodes in the meeting were the demon 
strations of a new air-vacuum farm milk tank, fittings 
approved for in-place cleaning of pipelines, plant demon- 
strations of cottage cheese making and creaming, and the 


use of various types of vanilla flavorings in ice cream. 


Honorary D. I. D. degrees (Doctor of the Institute 
of Dairying) were awarded to four of the leading guest 
speakers, namely: I. A. Gould, Chairman, Dept. of Dairy 
Technology, Ohio State University; E. O. Whittier, Chem- 
ist, Agricultural Research Service, USDA, Washington: 
Richard J. Werner, Executive Director, Milk Industry 
Foundation; and James C. Boyd, University of Idaho. 


At the final session, the Institute Alumni Association 
elected Lyall Searing of the Seattle-King County Health 
Department as their President for 1954-55 to succeed Al 
Sturm, Production Manager of Arden Farms, Seattle. The 
new Vice-President is James C. Greenway, Production 
Manager of the Carnation Company, Seattle; with H 
A. Bendixen continuing as Secretary-Treasurer. 


The Washington State Milk Sanitarians’ Association 
elected the following slate of new officers: President 
G. C. Locke, Yakima City Creamery, Yakima; Vice-Presi 
dent—W. J. Oldenburg, Universal Laboratories, Seattle; 
Secretary-Treasurer — George Andrews, Field Supervisor, 
State Dept. of Agriculture, Seattle. M. L. Strommer, 
Field Supervisor, Washington State Dept. of Agriculture, 
Olympia, is the outgoing President. 

Seven product classes were open im the increasingly 
popular dairy products contest. Six classes were judged 


in the contest. Top winners were: 


Creamery Butter made without butter culture or but 
ter favoring. Ronald Johnson, buttermaker, Skagit County 
Dairymen’s Assn., Burlington, Washington. Score: 95) 


Creamery Butter made with butter culture or butter 
flavoring. Joe P. Gossack, buttermaker, Gallatin Co-op 
erative Creamery, Bozeman, Montana. Score: 95% 


Whole Milk Cheddar Cheese. Ronald E. Johnson 
Cheesemaker, Mt. Sterling Cheese Company, Mt. Sterling 
Wisconsin. Score: 96 
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Honorary degrees of D.I.D. (Doctor of the Institute of Dairying) 
are conferred by Dr. H. A. Bendixen upon prominent participants 
in Institute program, (left to right): Dr. Bendixen, Ira A. Gould, 
Jr., Ohio State University; Earle O. Whittier, Agricultural Research 


Service, U.S.D.A.; Richard J. Werner, Executive Director, Milk 
Industry Foundation; James C. Boyd, University of Idaho. 


Fagudes, cheesemaker, The Bor 
Banos, 


Cottage Cheese. G. 
Division, California. 


Score: 95s 


len Company, Pacific Los 


Jim Slocum, Community Cream 
Score: 94/2 


Cream 


Vanilla lec 
Company, Missoula, Montana. 


John Manzer 
Washington. 


Snohomish Coun 
Score: 94! 


Chocolate Ice Cream 


vy Dairvmen’s Assn., Snohomish 


Strawberry Ice Cream. Jim Slocum, Community 
Creamery, Missoula, Montana. Score: 94 
BUTTER 

1. Svd Suckling, Carnation Company, Seattle 


Okanogan 


Okanogan Creamery, 


5 Walter 


Flovd Gephart 
Ullrich 


CHEDDAR CHEESE 
1. Flovd Gephart, Okanogan Creamery Okanogan 
2. Walter Hlina, Noca Dairy, Vernon, B. C., Canada 
»} Wm. G. Eddy, Whatcom Co. 
Bellingham 


Okanogan 


Dairvmen’s Assn., 


COTTAGE CHEESE 
1. Walter Ullrich 
2. Svd Suckling 


Ok modgan 


Carnation Company Seattle 


}. George Patchett Dept. of Ag Victoria, B. C. 
Canada 
MILK 
1. Fred N. Bennett, Arden Farms Company, Seattle 
2. C. Vernon Flaherty, Carnation Company, Seattle 
}. Keith O. Robinson, Ice Cream Division, Carma 
tion Company, S¢ tthe 
VANILLA ICE CREAM 
1. Don Sell, Arown Dairy, Everett 
2. Robert Hibbs, Inland Empire Dairy Assn., Spokane 
3. Don Zumwalt, Dairy Co-operative Assn., Port 
land, Oregon 
CHOCOLATE and STRAWBERRY ICE CREAM 
|. Gerry Graep, Happy Valley Farms, Redmond 
2. Keith Robinson, Ice Cream Div., Carnation Com 
pany, Seatth 
3. Floyd Gephart, Okanogan 


April, 1954 


You can overcome 
two major causes 
of “settling” with 





Slow vat cooling and excessive pumping after 
cooling need no longer cause “‘settling’’. For Kraft 
Stabilized Chocolate-Flavored Powder #3 is 
specially formulated to overcome those trouble- 
makers and produce a really delicious chocolate 
dairy drink. 

If you are set up for quick cooling, then use 
Kraft’s other stabilized chocolate-flavored powder, 
called #1. It, too, makes a fine, ‘“‘chocolaty’’, low 
viscosity drink that will not settle. 

Choose the powder best suited to your operation. 
Either will give your product a delicious ‘‘choco- 
laty”’ flavor and a low viscosity much like fluid 
milk. Kraft powders are economical. Their conven- 
ience and ease in handling save time and money. 

Order a 40-lb. trial case of either #1 or #3 today. 
Write to Phenix Foods Company, Dept. A-454, 
460 E. Illinois St., Chicago 90, Ill. 


RAFI 


STABILIZED CHOCOLATE-FLAVORED 
Distributed by Phenix Foods Company fi OW f - of H} 3 
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(VALKER 


FARM PICK UP TRUCK TANKS 


FARM BULK PICK-UP 





Dean Milk Co. 1,800 Gal. Walker Tank 


Walker Farm Pick Up Bulk Truck Tanks provide fast, easy, economical, 
quality milk pick up. The heavily insulated truck tank and cabinet 
provide year round milk protection, during long runs on hot summer 


days or under winter conditions. 


ROOMY TWO COMPARTMENT CABINET 
All Parts Quickly Accessible. 


Only Walker offers large roomy cabinets that permit accessibility 
to all parts quickly and conveniently. The stainless steel cabinet is 
sealed against road dust and dirt. Trouble free operation of the 


pumping unit assures speedy milk transfer. 


Walker Farm Pick Up Truck Tanks are manufactured in a variety of 
sizes depending on the scope of your bulk milk program. Write, 


phone or wire today for complete free information. 


eS 


a 
ARM TANK COOL ry 
MILK ‘r | 
= 7) 


oA 











Two compartment cabinet separates mechanical unit from milk handling 
lines. Maximum Sanitation 


WALKER STAINLESS EQUIPMENT CO. 


NEW LISBON, WISCONSIN 
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Cherry-Burrell’s Midwest District personnel: Front Row (left to 

right): A. H. Barber, Jr., George Foote, Charles Sundberg, Ralph 

Baker. Back Row (left to right): Frank Neill, Jack Colfer, Carl 
Nelson, Bob Nordstrom, Shelly Thomson. 


ICE CR 
CHERRY-BURRELL ANNOUNCES NEW 


APPOINTMENTS 


The 

\ number of personnel appointments for the recenth was hele 
formed Midwest District of Cherry-Burrell (which covers 94-25. | 
the St. Paul, Chicago and Cedar Rapids branches) wer which c¢ 
recently announced by J. W. Farley, Manager of the com Mix,” “¢ 
pany s Field Sales Division. George Foote. Midwest Dis in Ice § 
trict Manager, will have the following staff: A. H. Barber, Manufa 
Ir.—Chicago branch area Sales Manager: Charles Sund Cream, 


berg—St. Paul branch area Sales Manager; Ralph Baker 
Cedar Rapids branch area Sales Manager; Frank Neill 
Credit Manager: Jack Colfer—Inventory Control Manage 
Carl Nelson—Office Manager: Bob Nordstrom—Service 


Manager; Shelly Thompson—Engineering Manager. 
c 7 


PHILADELPHIA INDUSTRY HONORS TWO 


John W. Seal, General Manager of 
sion of the Philadelphia Dairy 
Elmer K. Schwartz, General Sales Manager of the Milk 
Abbotts Dairies, Ine. 


vears of service with their respective Companies. At an 





Aristocrat) Divi 


Products Company, and 





Division of have completed fifty 


industry luncheon held in their honor, the two men were 
certificates on behalf of the 
Dealers 


representatives 


presented with merchandise 
Philadelphia and 
More than 150 


luncheon. 


Suburban Milk 


industry 


Association 
attended — the 








Ice c1 
diffe: 
Buch 
both 
Nags 
( 
ce CT 
subm 
to the 
ce ¢ 
Depa 
Univ 
John Seal, left, and Elmer Schwartz, right, shake hands with 
Irving Segal who presented the two men with merchandising 
certificates in recognition of their fifty years of service in the inan 
dairy industry. G4 
Both men typify the progress and the history of the E. J 
t 
industry. Mr. Seal, for example, started his career in 1904 _— 
working after school, Saturdays and Sundays, in the R. 1 Prod 
, Apr 
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Powell Dairy store. In 1907, he quit school and went on 
_ retail route as a full-time helper. By 1908, John Seal 


id become a routeman 


During the succeeding years, John W. Seal moved 
geadily up the ladder. In 1924, he was made assistant 
» the sales manager of the 45th Street Branch; in 1926 
manager of the North Philadelphia Branch. 1931 found 
him in the New York Area assisting in mergers of the 
New York subsidiaries. Mr. Seal became manager of the 
5th Street Branch in 1932, district sales manager in 
1935, retail sales manager of all branches in 1939, and 
in 1945 he was made General Sales Manager of the Aristo 
crat Milk Division. 

co 


ICE CREAM CLINIC AT VIRGINIA POLYTECH 
WELL ATTENDED 


The second annual Ice Cream Conference and Clinic 
was held at the Virginia Polvtechnic Institute, February 
94.25. Nineteen students attended the two-dav meeting 


which consisted of lectures on “Figuring the Ice Cream 


Mix.” “Consumer Preferences in Ice Cream,” “New Trends 
in Ice Cream Processing.” “Plant Losses in Ice Cream 
Manufacturing.” “Psvchology of Plant Judging of Ice 


Cream.” and “New Trends in Ice Cream Marketing.” 





Ice cream manufacturers at the VPI conference and clinic sampled 
different grades of ice cream. They are (left to right): Frank 
Buchanan; Dr. D. V. Josephson; Charles Lukens and C. Willis, 
both of Clover Creamery, Roanoke; E. J. Finnegan and G. J. 
Nageotte; and Ed Smith, Leatherwood Dairy, Bluefield, W. Va. 


Clinic sessions were devoted to the evaluation of 
ice cream samples for vanilla, strawberry, and chocolate 
: 
submitted bv ice cream companies sending representatives 


to the meeting. 


Featured speaker for the conference and principal 


ice cream critic was Dr. D. V. Josephson, Head of the 
Department of Dairy Husbandry, Pennsylvania State 


[ niversity. 


Other speakers for the conference were: Frank Buch 


inan, Pet Dairy Products Co., Johnson City, Tenn; Dr. 
G. C. Graf, Head of the Department of Dairy Husbandry; 
E. J. Finnegan, Associate Professor of Dairy Manufac- 


turing, and G. J. Nageotte, Associate Extension Dairy 
Products Specialist, VPI 


April, 1954 
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CHECK-OUT and STAY-OUT SYSTEM 
Ends Costly Handling Charges 


"Cold 


Oh 


Now is the time to use 





the popular check-out 
and stay-out system of product han- 
dling. Unsold milk, cream, butter, 
cheese and other dairy products need 
not be taken from the truck when de 
liveries are completed. Instead, such 
products are allowed to remain safely 
in the truck in COLD SEAL RE 
FRIGERATED CABINETS. This 
ends the need for checking milk in, 
placing it in the plant refrigerator and 
then repeating the same time-consuming work in removing the 
cases from the cooler and checking them out the next day 
Obviously this short cut method of product handling means 
quicker loading, less book work and faster delivery. 


la ton paver 


PAPER BOTTLE CRATE 


* MARRING * DENTING 
adds’ CRUSHING * SCRATCH- 
I 


NG TEARING 











Your assurance against possible dam- 

age during deliveries are these ad- 

vance design features: 

1. Chamfered and finished hardwood 
sides and end slats. 

2. Flat, heavy duty, intersecting-ts pe. 
bettom grid 

3. New type, formed - metal, crate 
bottom. 

1. Two sizes made to receive 16 and 
20 quarts, also adaptable to other 
size hotties. 





FRE Write for free descriptive literature on Quirk 
Cold Seal Cabinets and Bottle Saver Crates. 


o MANUFACTURING 
QOwir COMPANY 


3381 E. LAYTON AVE. CUDAHY, WISCONSIN 
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Fort Wayne Can Filler 


AIR 
OPERATED 


APPROVED 
METHOD 
OF FILLING 





CLEAN 
FAST 
FILLING | 





FILLS 5, 8 AND 10 GALLON CANS WITH 6'%” 
OR 74" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 
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WIRE COMPANY’S WILKES-BARRE PLANT ny ' 
f riz 
United Steel and Wire Company Battle Creek, Mich Scie 
has announced that the facilities of their Wilkes-Barre, Pa Se 1d 
plant will be devoted primarily to United Wire products a Coy 
for the dairy industry. ae 


Production of milk bottle crates and hardening cases 
was begun nearly a vear ago at the Pennsylvania location. 
but was limited because of defense obligations. Contracts 
are nearing completion and the transition to full scale 
crate and case production will be made without loss of 
delivery time. 

Nearly 50,000 square feet of productive space has 
been completely re-tooled with the most modern wire 


fabricating machinery and electric welding equipment. 


At present, most paper bottle cases and special harden- 


ing cases tor shipment to the eastern seaboard will 


be produced at Wilkes-Barre. 
* 


JOHNSTON TOPPINGS NOW PACKAGED 
FOR HOME USE 








' : Left 

Introduction of its three top flavors in consumer 
Bank: 

packages has been announced by the Robert A. Johnston ward 

Co. They are packaged in attractive, four-color containers 

which feature a picture of each sundae in natural color | 
Johnston’s milk chocolate fudge is being packaged in Third 

a compact, 8% ounce can. A complet set of directions on Unive 


the label includes suggestions for use as a fudge sunda 


hot fudge sundae, fudge frosting, and cake topping. Also 
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on the label are storage directions Phe pac kage contaims 7 
enough milk chocolate fudge for eight servings 

The chocolate flavored syrup comes in a 9 ounce 
can. Ready to pour from the can, the syrup can be used det 
over ice cream, sponge cake or puddings. It is also sug pre 
rag sted as a flavoring to make hot or cold chocolate milk typ 
chocolate sodas and chocolate malts or milk shakes wn 
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he 9% ounce butterscotch fudge container suggests 
' 


se of the topping on ice cream, sponge cake, and with 


ies or pancakes. On the label are storage hints. 
* 
ARIZONA DAIRY TECH GETS NEW OFFICERS 


Burt Banks of Associated Dairy Products (Glendale, 
\riz.) was elected President of the Arizona Dairy Tech 
nology Society. Other officers include: Dr. J]. Warren 
Stull, Department of Dairy Husbandry at the University 
f Arizona, elected Secretary-Treasurer; Dick Cawley, 
Diversey Corporation, Phoenix, elected Sergeant-at-Arms; 
Harold Woodward, Co-op Dairy, Phoenix, elected Record 
¢ Secretary; and Jay Tomb, Shamrock Dairy, Tucson, 


] 


elected Vice-President. 





Left to right: Dr. J. Warren Stull, Secretary-Treasurer; Burt 
Banks, President; Dick Cawley, Sergeant-at-Arms; Harold Wood- 
ward, Recording Secretary; and Jay Tomb, Vice-President. 


In addition to activity on the dairy tech front, the 
Third Annual Dairy Industry Conference was held at the 


University of Arizona on February 25 and 26. 


LOW SODIUM FRESH MILK FOR HEART 
PATIENTS 


\ new process that puts fresh milk back into the 
liet of many heart disease sufferers and others who have 
een placed on low sodium restrictions was announced in 
March by the American Heart Association. The low 
sodium fresh milk was developed by a Glendale (Callif.) 
chemist, Dr. A. L. Chaney, with the assistance of the 
Los Angeles County Heart Association, an affiliate of the 


American Heart Association 


The new milk is available at present only in the 
Los Angeles area, where it is delivered to hospitals and 
homes upon a doctor's prescription. Under licensing 
arrangements now being made with mayor milk companies 
elsewhere, however, it is expected that production will 


begin soon to supply other metropolitan areas 


Ordinary milk is high in sodium content, the same 
detrimental factor that rules table salt out of the diet 
prescribed by physicians for many patients with certain 
types of heart disease or high blood pressure. Yet the 


food values of milk are important to proper nutrition. Up 


April, 1954 





Write for 


See page 69 of 
your DSF Catalog 


(ormr 
one 


Let us show you how the Girton Processor 
New York 4, N. Y 


can improve quality and save you money. Sizes 
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full information 


WAU TAL 


have 


proved that Girton Processors give them con- 
In ad- 


leading dairies 
7 
RTON y 


é 


ou 
2 3 
=O 

— 
es 
o's 
> 
25 
> 5 
CG we 
wo £ 
> ke 
© y 
: 
ES 
| ee) 


the nation’s 
dition to processing a wide variety of products, 


trolled quality and better tasting products in 
less time and at lower production costs. 
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to now, people on a low sodium diet have had to rely 
on powdered milk products which must be reconstituted 
with water to produce a fluid milk. Dr. Chaney’s process 
removes 90% of the original sodium content but does not 
otherwise alter the milk. The final product is a fluid indis 
tinguishable in taste from ordinary fresh milk, costing 
approximately 


milks. 


Dr. Edgar F. 
County Heart 


an “outstanding contribution to the 


10% less than most powdered low sodium 


Mauer 


Association, described the new product as 


President of the Los Angeles 


treatment of heart 
failure through diet.” Noting that about 10% of the menus 
of hospitals in Los Angeles County call for low sodium 
meals, a ratio he termed typical ol hospitals throughout 
Mauer added that the new milk will also 


prove beneficial in low sodium diets prescribed for patients 


the country, Dr. 


suffering from illness other than heart or circulatory 


clisease. 

Three vears of experimental work, undertaken by 
Dr. Chaney 
members, preceded the perfection of the new process on 
The Los Angeles ¢ ounty Heart Asso 


at the urging of Heart Association physician 
a test-tube seale. 
ciation was instrumental in arranging for its subsequent 
trial by a commercial dairy and in winning approval from 
the California State Bureau of Dairy Service for large 
According to Dr. Mauer, 


Association did not expend any 


scale production and distribution. 
although the 


developing the low sodium milk product, the persistence 


funds in 


of its Commercial Products, Diets and Dietary Products 
Committee overcame many obstacles to the final realization 


of this “valuable new aid to heart patients’ diets.” 


AMERICAN SEAL-KAP SALES INCREASES 

American Seal-Kap Corp. reported an increase in sales 
in 1953, despite declining volume in the milk botth 
closure industry, Daniel A. Mackin, President, said in the 
annual message to shareholders. 


Sales and other income for the year ended Decembe; 
31, 1953 rose to $4,689,890, 


$4,666,945 volume of business achieved in the previous 


a level slightly above the 


year. Slightly higher price schedules for paper closures jn 
addition to sales of the new cup line, offset a unit declin 
in sales of paper milk bottle closures. 

The company’s earnings were adversely affected by 
the industry-wide decline in) demand for milk bottle 
closures, higher costs, and extraordinary expenses con 
nected with the start of production in the paper cup divi 
sion. Net income, after all charges and taxes, was $90.448 
equal to 50 cents per share on the 180,370. shares of 
\ vear 


all ch irges 


capital stock outstanding on December 31, 1953 
earlier, the company reported earnings after 
and taxes of $119,051, or 69 cents per share on the 171,680 
shares outstanding at that time. Without the extraordinary 
expenses incident to establishment of commercial produ 
tion in the paper cup division, Mr. Mackin noted, 1953 
earnings would have been at least $50,000 greater 

The company’s long-term debt was reduced to $570) 
000 on December 31, 1953, from $918,301 outstanding 
a year earlier. Most of this reduction came about through 
the retirement of promissory notes issued in connection 
with the purchase of cup machinery in 1952. The notes 
were decreased by $93,000 before retirement through the 


renegotiation of the purchase price of the cup machinery, 
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WESTERN CANADA IS “SOLD” ON BARKER WIRE CASES 


Try, and You'll Buy Barker on 


“Proof of Performance” 


Palm Dairies, one Canada’s well known 
chains, s using Barker Cases exclusively 
in two of their large western plants. Like 
similar chains in the United States, Palm 
Dairies buvs ‘prool of performance” 

and Barker Cases consistently deliver 


ter yeal No other case 


that proot year al 





can match Barker in strength, durability, 

handling ease, and time-saving interchanges 

able stacking Phat vhy Barker leads the 

industry why more and more milk 

distributors, large and = smal ire changing 

to Barker for all their case needs papel 

or vlass bottle s, ron halt pints to gallons 

W hethe you need 100) or 10,000 many 
dairies are using over 20,000 Barker Cases 

No. 8511-A-2 6 Oblong Half Gal. Case vou'll be dollars ahead lower case cost 

VANCOUVER-VICTORIA PLANTS (7 eee landling and delivery costs by 
USING BARKER CASES oe a, Ee ake caaieke eee 

Palm Dairies Ltd. Glenburn Dairy Ltd. Barker Cases especially, paper bottle 

Jersey Farms Ltd. Frasea Farms Ltd. case features, such as “hairpin” tur 

Northwestern Creamland Crescent that eliminate clipped wire ends: heavy solid 

Creamery Ltd. Dairy Ltd. hottom runner bars; extra corner protectior 





Shepherd’s Dairy Ltd 


seli-stacking bottoms that permit higher and 





easier stacking ind many other 
uction detail 


No. 8520 


20 Quart Paper Bottle Case 


STANDARD OF rik Now 2 Factories to Serve You 


BARKER EQUIPMENT COMPANY 


454 SEVENTH STREET KEOSAUQUA, IOWA 


INDUSTRY 
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SES PABST FARMS GETS SPRAY DRIER 


in Sales \ large spray-process milk drier for the manufacture 
bottle | of both whole and nonfat milk powder has been installed 

| in the by Pabst Farms, Inc. of Oconomowoc, Wis. 
(he machine is being installed in a new building of 
cember 
ve the 


revious 


modern design which features all the latest ideas regarding 
cleanliness and sanitation. The Oliver Construction Co. 


f Oconomowoc is the general contractor. 
sures In 


declin The dairy division of Pabst Farms is handling ovet 
20,000 Ibs. of Grade A milk per day, of which the 
ted In greatel part is separated and the cream sold in the Chicago 
bottle wd Milwaukee markets. However, some fluid whole milk 
: is sold in both markets during the short supply season. 
ip divi A large part of the nonfat milk is sold to the manu- 
90.448 facturers of infant food, and the balance is being processed 
ares of into sweetened and plain condensed milk for ice cream 
A vear mautacturers and bakeries. 


charges The installation of the drier will open new markets for 


(1,680 the company, as it plans to manufacture both “low heat” 
1 ei ; 
dinary dairy type and “bake tested” bakery type powder ot 
| ° 
. odu grade A standards exclusively. 

1953 


© 
$570 NO SHORTAGE OF STORAGE SPACE 


anding To offset reports of serious shortages of storage space 


hrough for commodities purchased by the Commodity Credit 


nection Corporation, the National Association of Refrigerated 
P notes Warehouses points out that these reports apply only to 
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ES DAIRY 
METALWARE 


Seamless 
Solderless 
Sturdy 
Sanitary 


MILK CANS 





vm (Supepio 
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JOHN Woop COMPANY 
Superior Metalware Division 
} 509 Front Avenue, St. Paul 3, Minnesota 


- Manufacturers of Wire Crates for Milk Bottles, Milk Cans, 
si Strainers, Pails, Ice Cream Cans and other Dairy Metalware 


grain storage and not to space used for the storage of 
pe rishable foods. 

In a letter to J. A. McConnell, Administrator, Com 
modity Stabilization Service, the Association said that 
“public refrigerated warehouse space for perishables such 
as dairy products, frozen foods, meats, etc. is in good 
supply throughout the country and is constantly expanding. 

“The public refrigerated warehousing industry has 
alwavs been able to take care of CCC needs, in addition 
to other demands, and is continuing to store millions of 


pounds of CCC perishables without loss 


At present, the public refrigerated warehouse indus 
try is operating almost 450 million cubic feet of retriget 
ated storage space, according to NARW. The Association 
speaks for over 90% of the space available in the public 


refrigerated warehouse industry. 
& 
LAND O’ LAKES DID $141 MILLION IN ‘53 


Land O' Lakes Creameries, Inc. boomed to a record 
$141.056.886.54 total business in 1953, according to a 
report presented at the creamery’s annual meeting. Phe 
figure represents an increase of $28.608,131.54 over 1952. 

Land O° Lakes butter sales were up 13% over the 
previous years sales. Fluid milk sales went up 33%; ice 
cream sales increased 13.9%; sales of nonfat dry milk solids 
to consumers also showed an increase during the year 

\ protest against Secretary of Agriculture Benson's 
suggested cut in dairy price supports was included in the 


resolutions passed at the annual meeting. The resolution 


OPEN 
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Strong dent-resisting Superior Milk sanitation. There are no cracks or 

Write for Pails, Milk Cans and Strainers are crevices where bacteria can gather. 

made of electrically welded steel New 12 and 14 quart open pails are 

aim lstdelautelilel) coated with a mirror-surface of pure _—_ available with or without a securely 
tin for longest life and maximum welded bottom protecting hoop. 
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stated that “the proposal by the Secretary of Agriculture 
to reduce dairy price support levels to 75 per cent of 
parity reflects unwarranted discrimination against the dairy 
farmer.” 

A resolution was adopted that recommended im- 
mediate congressional action on amendments to the Agri 
cultural Marketing Act of 1949 which would limit the 


‘ 


reduction in price supports during one year to 5%. 
Land O° Lakes reaffirmed its position in supporting the 
self-help program first advocated by its late President, 
John Brandt. 
The meeting also endorsed the American Dairy Asso 


ciation’s expanded program. 


Three of the nation’s leading dairy officials spoke to 
the meeting on Thursday: E. M. Norton, Executive Director 
of the National Milk Producers Federation: Russell S. 
Waltz, President of the National Milk Producers Federa 
tion; and Lester J. Will, Manager of the American Dairy 
Association. 

\ highlight of the spec ial operators and managers 
session on Wednesday was the presentation of awards 
to the winners of the 1953 Efficiency Contest. Andrew 
Hellzen, Princeton Cooperative Creamery, won first: prize 
in the Buttermakers Sweepstakes. Arnold Beyer, Green 
wood Milk Products Cooperative, took first place in the 
Cheese Makers Sweepstakes. First place winner in the 
dry milk efficiency contest was Alton Strandle. 

District Number Two won the Vendome trophy for 


the third consecutive vea 





Clean Pipes Faster with 


6 Na” POWER BRUSHES 





An improved durable, light weight aluminum core 
brush for cleaning pipes, fittings or heater and 
cooler tubes. 


* Made of top quality bristle and wire mix- 
ture including black or white nylon to 
your specifications. 

* Light aluminum core means savings in 
shipping costs. 


* Indestructible aluminum core returnable 
for re-filling at moderate cost. 
* Brush is reversible and equipped with 
brass coupling. 
* Available in 12” and 2” diameters with 
or without protective rubber bumper. 
A trial will convince you of the superior quality of 
E-Mac Power Brushes. Satisfaction guaranteed with 
every brush. 


¢- Mor DAIRY BRUSH CO., INC, 


READING e PENNSYLVANIA 
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SLIM JIM COTTAGE CHEESE PROMOTION 


A new advertising and merchandising program called 
“Slim Jim— Slim Jane” is the Sealright Compan 
to help the sale of cottage cheese this vear. The 
stresses the “stay slim” advantage of cottage ch 


features a recipe booklet emphasizing this idea 


As usual, Sealright has designed the re ipe | ket 
and the promotional material for the dairies own 
they take over the program as their own in the 


territories. 


The recipe booklet outlines twelve complet 


The main course of each meal is a cottage chee 


Cottage cheese is usually included in the salad cours: S 
well and is, of course, a “must” among. the appetizers 
The recipes are the new creations of Luev Long. who 


is Editor of McCall's Home Service Bulletin 


The program includes “take one!” stor¢ ninter cis 
pensers for the recipe booklet and colorful streamers for 
store display, newspapel advertising mats proclaiming In 


human interest stvle the merits of cottage cheese for low 


calorie content, taste and versatility; and “catchy” recorded 


radio “spots = 


Sealright savs that many dairies are distributing the 
cottage cheese recipe booklet with retail milk deliveries, 
and Sealright has provided with the rec pe booklet a di 
tachable coupon to be filled in by the customer isking 


the routeman to bring a sample package of the dairy’s 


cottage chees« 





HERE’S A 
CHOCOLATE MILK 


WITH 


tee 


BURRERREEEEE) CHOCOLATE FLAVOR! 





or”, 
” _ * 5 = 
Yes .. . it’s made with one of the FORBES Chocolate Flavor Powders 


, Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 








2000 WEST 14th ST. e CLEVELAND 13, OHIO 
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OUTDOOR MILK VENDORS office to get in touch with him when Phere appears to be a definite move 
MAKE STEADY GAIN service calls are necessary. ment toward wider use of this typs 
Continued from Page 66 Many operators make a practice of of equipment. Secondly, | found a 

i paying someone who lives or works cautious satisfaction among dealers 
hines in a carefully selected area. in the vicinity of the vendor a nominal They felt that the machines wer 
One vending machine operator with sum to keep an eye on the equip earning their keep and paying a profit 
ipstantial experience in the business ment. Gas station attendants are good Health departments have found them 
sted availability to automobiles as examples. One firm pays gas station to be satisfactory although in on 
e first consideration in selecting a attendants $15 a month to fill up the case, at least, the department tried 
ition. He also stressed the impor vending belts when they have been its best to find some basis for dis 
nce of new housing developments depleted and in general keep an eye qualifying the machines This atti 
choosing a location. He said that on things. tude stemmed from an unethical rela 
ndors should be set up so that cus Vandalism has been practically nil tionship with competing dealers in a 
tomers could walk or drive, particu None of the companies operating out fairly small community. In other com 
larly in suburban areas. He cautioned door vendors reported any vandalism munities, health departments have co 
gainst widely scattered locations. that amounted to anvthing. The most Ope rated well and favorably 

Machines are serviced every othe serious difficulty reported was with Vendors are here and in operation 

wv in some instances: every dav in slugs. In addition to harboring a soft from California to New Jersey. They 
thers. The system depends on the spot for slot machines, people also like work well and apparently are profit 
tronage pattern. to make them work for nothing. The able. They appear to be increasing 

oe machines will reject slugs, but appar in popularity, although they tend to 

Some servicing tricks have ine, . . 

ently too big a dose can cause a little create something of a proble mom 
tably developed as vending machine TL . 

trouble. The general experience has business relationships when first in 
perators learned the business. One . 

een a compliment to human nature troduced into a market. Prices ar 


mpany has machines scattered in 


Indeed, there is one firm that puts usually about the same as store prices 

number of different communities. newspapers and bread alongside the although they can be above or bh 

these machines are serviced by one vendor and sells them on the honor low. It looks as though the outdoor 

nan \ radio telephone has been in system. It has worked so far. vendor is here to stav. It also looks 

stalled in his car. This enables him The impression that I have gained as though they may prove to iY i 

contact the home plant and_ plac from an investigation of outdoor ven healthy complement to existing forms 
is orders. !t also enables the home dors is principally one of growth of distribution 


Mighty Han-D socavs 


for 1/2 pints to gallon jugs 


You can use Cherry-Burrell’s low-cost “Han-D” Filler to good advan- 
tage . . . regardless of the size of your dairy .. . or your bottles. Just 
see what this versatile, two-valve filler has to offer: 


Handles All Bottle Sizes — Standard size '% pints to gallon jugs, 
round or square, glass, or conical paper bottles. 


Fits Any Size Plant — an ideal production filler for small dairies; 
also a handy short run filler for larger plants. 


Simple, Sanitary Design — stainless steel product surfaces; no 
hard-to-clean corners. Quick—removable filling valves. ‘Clean bowl” 
design. 


Built for Efficient one-man hand filling, capping and casing of all 
bottles. 


See your Cherry-Burrell Representative or mail the coupon. 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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“HAN-D" FILLER 
Capacity: 6-gallon jugs 
per minute; 12-14 
quarts per minute. 





CHERRY-BURRELL CORPORATION 5330 
Dept. 102, 427 W. Randolph St. 
Chicago 6, Ill 


Send ‘‘Han-D” Bulletin G-448., 

Have Representative call. 
CC Ee eee Se ee ee ee 
Company Name 


iress 


City wee Zone State 
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Grocer Support Enlisted for nese ev tecongstioe pat 


when given adequate display. When rl 
he 


June Dairy Month Promotion Ae amperage afantigtialead MP 


definite value for the grocei 


and MISS 


] 
Sales 


creasec 


7. Nonfat dry milk solids. Th 





stores 
This promotion, for the 18th con 3. Because dairy products are ex potential sales of nonfat dry milk thermo 
secutive year, will “bust out all over” cellent turnover items, they are ex solids increases steadily each yea upped 
June 1-30. cellent profit items. Actually the major portion of non 
, , , ‘ . . The 
Phe starting point, according to f. Sales per square foot in the fat dry milk solids is currently sold for 
= 3 s ‘ - , ) the 
Hugh McSweeney, Chairman of the , 219 EF industrial purposes, but a great deal - 
dairy department add up to $12.87 _ 
. : “ae in sO 
Dairy Month Sales Promotion Com per week. which is the highest sales of attention has been given to. the es 
i “i . ve ran 
mittee, begins with thorough exam per square foot of any department. product recently insofar as consumer see 
() }> 
ination of what the store operator 5 Cl 1. channels are concerned. The use of I 
a. ANEese, I tent, > . t 
stands to gain. leese, to some extent, is the nonfat dry milk solids in baking and it. A 
backbone of the dairy department. It F . lembi lil Davs. 
According to Mr. McSweeney, the : cooking is climbing steadily. 
r = ; is a tremendous impulse item and grams 
owing facts are we atte - . ; tesearc P t 1 
following facts are wth attention carries a gross profit of twenty to 8. Research shows that the num the te 
| 
1. Space—the dairy department in twenty-one per cent. It is adaptable ber one use for evaporated milk at summ 
any store uses only four to five per to mass display both in and outside the present time is in coffee; however Ar 
¢ . ° i 
cent of the floor space, yet accounts of the dairy department. Actually the value of evaporated milk in bak 
A 2 . : ° y = . one 
for between eight and ten per cent you cannot display highly perishable ing and cooking has been explored - 
: . sd P . aoe ] S¢ 
of the total store sales. cheese items such as Camembert and in great detail in recent yo bonral 
° . tal ‘ 
) Roquefort outside ot r¢ trigeration, but there Isa considerable amount ol low al 
2. Demand—dairy products are ex- : ‘— ing p 
; items such as cheese foods and ched- and national advertising highlighting 
cellent demand items. For example, ; r Seaien | his | ‘ Day 
. dars are excellent Hoor display items. this tact. A grocer has many oppor 
the turnover on milk is well over 200 : ; wr I si PI have 
times a year and on butter approx 6. Ice cream is not only an ex tunities to increases his sales of evap are 1 
imately 67 times per year. This com cellent profit item (27.3%) but is now orated milk when he points out in his town 
pares with the average annual turn in a position where sales of ice cream advertising that it has value not only butte 
over on general grocery. merchandise through the grocery store actually ex for baby feeding and coffee but tor muni 
of fourteen times per year. ceed the fountain or drugstore opera baking and cooking as well. estal 
H. 
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A New Technical White Grease 


PETROL-GEL _ 


TASTE! e 
SMELL! . 





as 
COMPARE! 
ves for 
Made from U.S.P. White Min Homogenizer Pistons M 
eral Oil and other U.S.P. in Sanitary Steel Valves 
ALL ALUMINUM ane teing f cag le ton Sanitary Centritucal ps 


pure as pure can be. Developed 


by recognized specialists, after Pumps al 
Hallé 1¥2 years of extensive re caskets and Seals 
TRUCK search in cooperation with Guide and Slide 
dairy, soft drink and brewery Sivan 





































@ Stainless steel technicians Senttary Fittines a 
unners reduce r 
cimace” | REFRIGERATORS — | 7%06 28 citmyeriity Sittin ee or : 

P with water soluble liquids or Seo Cream Seecner v 

@ Completely @ Here is a truck refrigerator that affords all foods. FREE from enzymatic 

sealed of the ‘‘most-wanted’’ features. This quality action, because it is free from t 

. box features lifetime, all aluminum, airplane inimal vegetable fat ond 

Moisture - - c al, egetab a 

. type construction . . . riveted for super Silers , ALL 

cannot = : ; ers melting point above on 
strength. Nickel plated screws and stainless 200 i bel ' S « 

decompose steel hardware make the entire assembly rust- a HIPMENTs 

insulation. proof. Double than normal insulation gives you test. SEN . 
maximum cooling efficiency and economy. Fifty T PREPAID ; 

@ Padlock holes pounds of ice maintains a 44° temperature for WRITE TODAY FOR ms | 
in latches. 30 hours in a 96° outside heat. Best of all, the 2 dozen 45 ' 

Hollingsworth Truck Refrigerator is designed Free Sample Tube $ 7. tubes 
Holds 2 ice for complete space utilization. Model illustrated 
© ee in 2 fits contour of Diveo Truck Body. 3.50 
ys 5 P Standard Boxes in Stock for All Makes e ld 
auart eases of Milk Delivery Trucks . . . Special ©zeN 4 oz. tubes 
and 1 pint Boxes Made to Order. $ , 
tray. 6.00 a 
corer ee ‘omme COMPAN Y 
Moderately 
© Neder JOHN R. HOLLINGSWORTH CORP. : o auice stan a 
CLIFTON HEIGHTS @ PENNSYLVANIA mere est Livingstes Aven Gomme : oF 
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and MISSOURI DAIRY DAYS MOVE tion are: a parade, a queen contest, three days, while in other towns it 








sales BUTTER dairy food lunch stands, a selling cam was a single day affair. In some 
—— fhe dairy farmers and businessmen paign on dairy products by local towns, merchants purchased and gave 
t has of autivecsere Wlesout have in- merchants and newspapers, and a away butter. This was done by some 
creased the sale of butter in the food short afternoon program with speakers one passing among the crowd and giy 
The stores of this dairy area 40%. Fur representing ADA, University of Mis ing away the butter at random, or it 
milk thermore, the dairy farmers have souri, and the State Department of might be given away at a drawing. 
veal upped their purchases of butter 50%. Agriculture. One Dairy Day had one Sometimes in certain stores a pound 
non of the Under Secretaries of Agriculture of butter was given away every time 
ld for The 7 % epee for themselves from Washington on its program. the alarm clock bell rang. 
t de m the local level covers 34 counties ; ree , 
fo = in southwestern Missouri with a total Pa “- a poh cage be prs Dairy products were featured at 
unos urban population of more than 250,- Bi ' ni a oes i lunch stands during the noon how 
use of 000 people. Dairy Festival Days did nas we . ter sis a eae Pancakes with butter was a favorite 
ind it, At first they were called Butter eit cc Reta NT dish. Cheese sandwiches were high 
Davs. These dairy promotion pro lighted. And, of course, milk and ic 
grams were held in 17 communities in (f— [ Za» To" AY, cream came in for their share of the 
apes the territory for the first time in the i y eS 1-7 eating spotlight. 
ik at summer of 1953. DN ‘4 Ae, I Dai | 
weve! VALLEY \ = airy plants sold butter to local 
» atk: An example of the results is that in merchants for 59 cents a pound to 
plored one town a year ago, nobody was stimulate butter sales. Many retailers 
, and serving butter at the local cafes or res- anxious to get new customers for but 
_o taurants. There were five public eat ter, sold it without profit or at a loss 
re ing places in this town. Since Butte1 Milk, cheese and other dairy toods 
a Day last summer, all the restaurants were “price specials” during Dairy 
pm have done a complete turnabout and Days. 
eCVap ° 
hc Sic me aun 0d L008 geome a ao 2 
t only butter on Dairy Day | niin com - re) ee 
Ps ise call 4.000 sa iis ‘ d Dairy Days before and after. In be 
; ee ae ee, ee tween times, he put in his appear 
establishing some sort of a record. 





ance at each Dairy Day and often 
% Highlights of a Dairy Day celebra “BUTTERFINGERS!”’ made tape recordings 


‘\ MILLION DOLLAR SALESMAN WANTS JOB 
HELPING YOU SELL VITAMIN D MILK 








@ Jack Armstrong*, the All-American Boy, is a million collar for paper or glass containers, folder describing merits 
dollar salesman! Almost everybody knows Jack—he’s been of Vitamin D milk to consumer, radio spots, booklet of 
a salesman on America’s No. 1 kid show for almost 20 years! sales ideas. Here’s how to get it: Contact your General Mills 


salesman or mail this coupon. 


And now Jack also wants to help you sell your Vitamin D 
Milk! General Mills has produced a complete advertising *Jack Armstrong is a registered trademark of General Mill 
and promotion campaign for your Vitamin D milk, built 


around Jack Armstrong and his adventures. TF ers HM Mill q 
PCONECPA JELES 


= er : ss alt ; Supplier of a complete line of vitamin concen- 
The keystone of this campaign is eight comic strip 


; trates for milk fortification. 
adventures, each complete, for use as newspaper ads. : : . 





They'll get terrific readership because they are packed fae age aL eee Se Pot a ey © ee ee ' 
with excitement and action. Survey after survey has proven GENER AL MILLS a | 
; een , 5 ‘ | Special Commodities Division | 
the outstanding effectiveness of comic strip advertisements. | MINNEAPOLIS 1. MINNESOTA 
" | Please send me information on ARPI vitamin 1) concentrates for | 
, , . ry ° ik and a complete sample kit of Jack Armstrong ads and 
Your brand Vitamin D milk is spotlighted. The comic | prerestmins Hi Ra nso ssiihcaes onal a | 
strip advertisements have been purposely designed to place | 
plenty of “sell” behind your brand and company name. | : 
Wait until you see them! NAME 
8 newspaper ads are not all—here’s what you get: (1) One | FIRM | 
of the greatest salesmen of all time—Jack Armstrong. | | 
2) A complete advertising campaign, built on the most STREET 
effective newspaper advertising format—comic strips. (3 
A complete merchandising campaign to tie in with your | CITY ZONE STATE l 
advertising—at rock-bottom cost: 2-color poster, bottle Se Se SOLIDI ee ey = 
view ; 
April, 1954 101 





XUM 





wages to employees increased — to for CHE 


National Dairy Products Corp. $208,724,000 from $190,482.00 produc 


Wash 
Billi Earnings High Calif., | 
Reports Sa es over a l ion Earnings before Federal incom nipes, | 
taxes of $81,362,000 were the high rhis 
$36,000,000 Expansion Program This Year Is Largest est in the company’s history, exceed large 
in Company’s History — Highest Net Worth Reported ing last year's figure by $10,213,000 = tigg 

fotal net earnings for the year wer Kraft 

$30,837,000 as compared to $27 a 

National Dairy Products Corpora 1952, even though taxes per share 799,000 in 1952. Direct taxes to Fed — 
tion set a new sales record in 1953 for were up to $9.42 form $8.31 fon the eral, Canadian, State and muni ipal Du 
the third successive year and the same period. This represents a profit governments rose to = all-time high spend 
earnings increased, E. E. Stewart, of 2.5 cents per dollar of sales in of $62,758,000 from $54,668,000 — in new a 
President, announced in the Annual 1953 compared with 2.4 cents the pre the previous year. The company thus placen 
Report distributed to stockholders. vious year. Stockholders were paid paid two out of every three dollars is the 
“Our thirtieth anniversary — year, ers a ee ss a on sannegiigbiee , south 
ee Rg oem for a total ne ecpcaripeygeolon Under National Dairy’s building “i 
warding in our history,” Mr. Stewart a Ae eee On ee program, two new plants were put tinues 
nega ieee fae ila Total sales for the year amounted into full operation in 1953—one fo a 
than ever before, and as a result earn to $1,232,126,000, compared with Kralt Foods Company near Atanta oe ( 
ings after taxes increased despite the 31,1 #1,296,000 in 1952. The com and another for Southern Dairies, In« * | 
idaiest tax tll we heave ever paid. pany s costs and expenses also in a Sealtest division in Charlotte, N. ( $949 4 
I A i a te ad creased to $1,205,871,000 in 1953 Construction was started on four othe: od id 
level. We paid move in added wages from $1,117,688,000 in 1952. More plants a manufacturing plant for sie 
mad tendiie to couives, sal om than nine-tenths of total income in Kraft at Springfield, Mo.; an animal $180. 
meveatets to. ferences neal other sup 1953 went as payments to farmers for feeds plant (also at Springfield) for Gites 
ns ede iad milk and other raw materials, to sup Consolidated Products Company; an See 
pliers, and to workers. Payments to other animal feeds plant at Lancastes fk 
Net earnings per share rose to farmers rose to $697,728,000 from Pa.; and a Sealtest milk plant at De workd 
$4.63 in 1953 as against $4.22 in $656,947,000 the previous year, and troit. In addition, new sales branches of $1 








TOELTING 


DAIRY EQUIPMENT 


— yy | STOELTING 
| ~— ms | INTAKE and 
aa dam sm WEIGHING 
EQUIPMENT 


ALL CAPACITIES 








US $ 
MIP congratulate 
EX-CELL-O CORPORATION 


on m= New Pure-Pak 


Disposable MILK CARTON 





The Industrial Metal Fabricators 

\ \ Company extends to the Ex- 
| } : Cell-O Corporation heartiest con- 
~ a gratulations on the development 
of the new Pure-Pak carton, the 

sensational new milk carton with 

a built-in) pouring spout that 
“pours like a pitcher.” We are 7 
proud to serve Ex-Cell-O as a 

| supplier of sub-assemblies. Hlus- 
|\ trated below are two of the 
many sub-assemblies 

“Pp lik supplied by the In- Single or 
ours tl e dustrial Metal Fabri- 7 


Double Compartments 









Designed to simplify and speed 
up milk receiving and weigh- 
ing. Custom built in a variety of ca- 





“at C : pacities. ‘‘Double’’ models available for 
Pit h W cators Company. receiving and weighing milk and cream. Finest of stainless steel craftsman- 
a I C er . ship. No pockets or sharp hard-to-clean corners. Smoothly streamlined 





contours assure utmost in sanitation and attractive appearance Stoelting 


. . platform Weigh Cans are also made in single or double compartments and 
Stainless steel sealing dy in capacities to meet your needs. Many new features in design and 
mechanism, for cartons. construction 


Other New Stoelting Equipment 
Sanitary Pipe Woshers that will save you from $50 to $100; Stoelting 
Flavorite’ Pasteurizers built in de luxe or standard models, 20 to 500 gals { 
capacity; Receiving, Holding, and Storage Tanks; Stoelting Continuous Treat- 
A ment Canwashers. Before you buy, get the facts on Stoelting Advanced 
, F Equipment — write us now 
Stainless steel, insu- 


| sciieeae=tc | STOELTING BROTHERS CO. 
INDUSTRIAL METAL FABRICATORS co. Manufacturing Engineers for the Dairy Industries 


8820 LYNDON + DETROIT, MICHIGAN KIEL -:- WISCONSIN 
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for cheese, salad dressings and related 


products were opened in Seattle, 
Wash.. South Bend, Ind., Fresno, 
Calif.. Columbia, So. Car., and Win- 
nipeg, Canada. 


I 

his year the company will build a 
large new Kraft plant in Montreal; a 
new milk plant in Milwaukee, and a 
Kraft manufacturing plant at New 
Ulm. Minn. The Sealtest plant in 
Washington, D. C. will be rebuilt. 


“During 1954 we estimate we will 
spend approximately $36,000,000 for 
new and improved plants and_ re 
placements,” Mr. Stewart said. This 
set 


is the largest sum we have eve 


aside in a single year for capital 


expenditures. 
the 


maintain its 


“Financially, company con 


tinues to traditionally 
sound position,” he continued. “At the 
1953, total 
total liabilities and reserves by nearly 
$249,000,000, giving us the highest 
Our work 
ing capital at the end of 1953 was 
§180,000,000, $79,000,000 
in excess of our long-term debt. This 
$10,577,000 increase in 


1952 figure 


end of assets exceeded 


‘ae 
net worth in our history. 
which is 
represents a 


working capital over th 
if $168,748,000." 





KING ZEERO :ov:- 





Ne 


CHARLES HOLMAN RESIGNS 
FROM NMPF 


Charles W. Holman announced his 
resignation as Secretary of the Nation 
al Milk Producers Federation. At a 
meeting of directors of the organiza 
tion at the Willard Hotel, he requested 
that he be 
June 30, 


relieved of his duties as of 


health. 


for reasons of 


E. M. Norton, Federation Execu 
tive Director, was elected to fill) Mi 


Holman’s unexpired term. 


Mr. Holman, the dean of farm on 
ganization spokesmen in Washington 
has been Secretary of the Federation 
1921. half a 


turv, he has been a familiar figure as 


since For almost cen 


an expert agricultural witness befor 


Congressional committees and as a 


member of manv government advis 


ory committees. 


Born in Mississippi and reared in 
Texas, he attended Austin College and 
While in 


college, and subsequently, he worked 


the University of Wisconsin 


on various daily newspapers in the 
Southwest, and on the editorial staff 


of the periodical Farm and Ranch. 


While at the University of Wiscon 












ing pump creates the gravity.” 







ii .. 

King Zeero a 
Moving parts t 
the system to 
failure.” 





April, 1954 


“With King Zeero Built-In Patented Agitation the 
water must follow a long course through the ice field 
and against the louvres. This produces severe tur. 

bulence. Therefore all the water actually rubs all the 
ice going through a King Zeero Ice Builder, 
water flows through the King Zeero by gravity at no 
cost for agitation - ever. The.suction of the circulat- 


The 





Gitation is built-in 
0 maintain, : 
function due 


: ‘ No 
No failure of 
to agitator 





sin and directing college publicity, he 
became al membet ot the 
tional staff of the U. S. 
on Industrial Relations appointed by 


President Wilson in charge of studies 


investiga 


Commission 


on rural unrest. Later he was selected 
to be the first of a group of students 


to study agricultural cooperation in 


Ireland and Great Britain under the 
direction of Sir Horace Plunkett, 
founder of the Irish farmer coopera 


tive movement. 


During World War | 
of the assistants to the U. S. 


Administrator and was assigned to set 


he was one 


Fe wn | 


vice in Japan, Manchuria, and Siberia. 
He was one of the founders and the 
first the National Board 


of Farm Organizations which was set 


Secretary of 


up to serve national farm groups in 


Washington during and after the wat 


He assisted in organizing the Na 


tional Milk Producers Federation in 
1916. He was one of the founders of 
the American Institute of Cooperation 


and served as its secretary from 1925 


to 1944. 


Mr. Holman has written extensively 
for national magazines and is the au 
thor of 


a number of publications 
















~ 4300-14 W. Montrose Ave., Chicago 41, Ill. 


103 





deny, without calling a meeting. any 


Market Administrator Permits request for a deduction which i i Market 


‘ 


tingent in any way upon a payment jeductio 
Handlers to Deduct NDC Dues by handlers. He shall also deny ith — = 
out a meeting, any requests tor retro the deat 
active deductions and any re quests tor vhich d 


No Deductions Permitted Which Are Contingent Upon a hatin Gar tees Gaad Seas 
Payment by Dealers— Policy Result of Benson Request . 5. XN 


livery periods. 


ike de 

3. “Upon receipt ol the request ed: ho 

Federal Milk Market Administrators quest and to facilitate the Council’s mentioned in paragraph 1, the Mar ae 
have been authorized to permit han- plan of financing its operations, mal ket Administrator shall give each pro se 
dlers to make deductions for Dairy ket administrators shall permit han Hisense Weillinn of he Gane and shew shall. 

Council support from payments to dlers to make deductions from pay- of a meeting at which opinions cor made, 1 

milk producers. ments to producers for this purpose, coming the deduction will be x hat the 

According to a letter recently sent subject to the following conditions. ceived. The Market Administratos less th 

to all Market Administrators by H. L. 1. “A written request is received a member of his staff shall preside at ng that 
Forest, Director of the Dairy Division by the market administrator from a the meeting. mac 

USDA, the authorization stems from substantial number of producers, 6. 


| | individ !. “On the basis of information r 
a request made by Secretary of Agri either individually or through a quali selva of Gia the matin Gs Me file coy 





culture Ezra Taft Benson “that th fied association, requesting that de re aa ee ea ich pr 
Department cooperate with National ductions be made from their milk substantial producer objection to th igraph 
Dairy Council in its program devoted checks for payment to the Dairy Coun request does or does not exist. H notifica 
to nutrition research and education to cil. The request shall set forth the shall deny the request after the hea objecti1 
extend the use of dairy products. rate of deduction and the period ing if he finds that the payment by to the 
ee wieetinn thet loceliced time during which deductions will be the producer is in any way contingent by the 
Dairy Council programs are financed made. The request shall also state on a payment by handlers. An an f th 
from payments made by both pro that the producers will support the nouncement of his determination shall Vou 
ducers and handlers to local Dairy Dairy Council irrespective of any con be mailed to each producer who is not Coun 
Councils, Mr. Forest’s letter stated: “In tribution of handlers a member of an association and_ to Counc 
accordance with the Secretary’s re 2. “The Market Administrator shall each cooperative association. If the which 
their | 


Oulg MASTER-BILT mux cours 
offer LEKTRO-TEKTOR® protection against 
CORROSION of WATER ~ 

TANK 





WITH THE 
unburst 








® 


PROMOTION PLAN! 
HE springtime is a natural 


time for people to buy and 
serve more dairy products of ( 
all kinds... and a SUNBURST 
Promotion Plan, featuring 
finer-made, finer finished 
SuNBURST Aluminumware, 





Aads years to 
the life of the unit. Special magnesium 
bar absorbs corrosion, diverting it from sides 4-6 -8 - 12 
and bottom of water tank. Gives more for 


the milk cooling dollar. CAN MODELS 


Designed to give greater milking convenience. . . E X T K A | is a natural to boost sales to Ww 
bigger milk profits . . . the Master-Bilt Front Open Milk z new highs. Write to 
Cooler offers these additional outstanding features: Adaptable day for complete de- 
* Fast Cooling * Easy Loading ® Easier for piping a Sat & See 
° ° J 2remi -ro 
Cleaning ® Sealed Condensing Unit milk direct scsi agen we 
ni ni anon. motion Plan tailored 











to your needs. 





Immersion units available, too (without Lektro-Tektor), in the complete 
Master-Bilt line. Write for literature and prices. 


inquiri . 844 
“Y MASTER-BILT EMU, Ine. bn 7036, ndionapots 23, id 





REFRIGERATION MFG. , 
G. CO. Distributed by THE Creamery Package MFG. COMPANY 
92 3 PALM ST. - ST . LOUTS 7; M O. General and Export Offices: 1243 W. Washington Boulevard, Chicago 7, Iilinols 
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ivent 
bo an 
shall 
S not 
d to 
the 


NY 








Administrator determines that 
shall 


each handler of the amount of 


Market 


leductions may be made, he 
otify 
the deduction and the period during 
be 


vhich deductions may made. 


5. “No handler is compelled to 
ike deductions which may be author 
zed: however, if a handler wishes to 
cooperate with the Dairy Council, he 
shall, prior to the time deductions are 
made, notify each of his producers 
that the deduction will be made un 
less the producer notifies him in writ 
ng that the deduction should not be 

mace 
shall 


notice 


6. “Each handlet 
the 


( ich producer in accordane Cc with pal 


maimtam a 
file copy of (a) issued to 
agraph 5 above, and (b) the written 
notifications received from producers 
objecting to the deduction. Payments 
to the Dairy Council will be verified 
by the Market 


of the handlers’ records.” 


Administrator by audit 


According to the National Dairy 
local Dairy 


Council offices serving market areas in 


Council, there are 76 


which about 65 million consumers do 


their buving. 


Standakdl, + 


economy 





Lynch packaging is keyed to 
Operating economy. The de- 
sign objectives of Lynch engi- 
neering constantly stress 
money-saving speed, less 
waste and reduction of needed 
manpower. The rigid Lynch 
standards of manufacture and 
materials assure you savings 
in maintenance. 


ANDERSON, INDIANA 








GEORGE ROWE 


ROWE NAMED GIRTON 
REPRESENTATIVE 
George Rowe of 


\\ Is. 


representa 


Menomonie, 
named factory 
the Girton 


Company, according to a 


has been 


tive for Manufacturing 
recent an 


nouncement by Paul K. Girton, Presi 


dent of the company. Mr. Rowe will 
cover the states of Minnesota. Wis 
consin, Michigan, Towa and linois 


The Lynch Model T and K 
speeds production, lowers cost 


Mr. 


dairy 


the 


served SIX 


Rowe is well known to 


industry, having 
years as Secretary of the Dairy Indus 
Before hie 
1946, he 


tries Supply Association 


took 


this 


post in was mn 
charge of wartime food campaigns, for 
which work he received a national 


Rela 


award from the American Public 


tions Council. 


Mr. Rowe was graduated with top 
the Wis 
consin and did graduate the 
his 


the 


University of 
work at 


Early in 


honors from 


University of Chicago 
served as 


Robert M 


career, he 
late Senator 


assistant to 


LaFollette 


SOUTHERN DAIRIES HAS OPEN 
HOUSE 


Southern held 


house festivities during the week of 


Dairies, Inc open 
March 22 to celebrate the opening of 
] 


their new headquarters. 


The moder dairy plant, located at 
500 Dalton Ave. in Charlotte 


houses manufacturing and processing 


not only 


facilities and general offices for the 
dairy firm’s Charlotte zone, but is 
headquarters for the entire operation 


covers Il southeastern states 


whic h 








C 


Here is a Print Forming, Wrapping and Cartoning Machine 
that has a proven record for performance and 


lowered production costs. 


The Model T and K is a completely automatic 


packaging unit . 


. automatically molding, wrapping 


and cartoning butter or oleomargarine with con- 
trolled weights at high speeds. 
Automatic production saves you money. 


Write to Dept. AM for full details 


Branches: 


Cables: ARLAB 


PACKAGING MACHINES 


April, 1954 


New York @ Toledo @ Chicago @ San Francisco @ Los Angeles 
Atlanta @ Dallas @ Toronto—Export Dept.: 13 East 40th St., New York 16, N. Y, 








and its consolidated subsidiay f 


Borden Company Sales and acca are ee 


$792,381 ‘pan An mcrease ot > per is 
. e f 1953 cent over the preceding vear’s ed yi 
Earnings Show Gain for $768,019,613, it was dc prince, | 612 


! 
to greater volume, as prices w 


Annual Report Says Firm Is Studying Wider Use of Paper erally lower than in 1952 mace 


on Retail Routes — $18,000,000 Expansion Program Planned Net Up 15 Per Cent stocks 























. ~ i 
Net income rose 15 per cent easol 
; : . ‘ _ CI) OR mR oy vi 4 
An increase in fluid milk sales Reporting on steps taken in 1953 to $20,264,156 from $17,667.13 Mh rl 
YT 
which topped the national rate of gain increase efficiency, Mr. Montague said increase, according to Mr. Montague 7 
in consumption was scored by the that Borden’s replaced its delivery resulted from larger volum« 
, “> P , . : ' : , } INeTIte 
Borden Company in 1953, Theodor« fleets in seven cities with new insul handled, removal of price conti ind ce 
. . , . hat 101 
G. Montague, President, disclosed in ated and mechanically — refrigerated new equipment and methods that im i 
. will 1 
his Annual Report. A better-than trucks, under a leas program. proved efficiency. Also, as farm price ' 
: om ’ ' : : ] ; ( ipi ‘ 
average increase was also shown in Other Borden developments in declined, Borden’s recovered som 
, ion 
: o t e th 
specialty items such as cottage cheese, cluded increased use of two quart margins that had been lost whil a n\ 
. . od : e o . vs equal] pan 
buttermilk and fat-free milks. containers and successful distribution prices were rising. Earnings ayy throu 
, , $4.7 vith $ ; 
Borden’s experience reflected th of milk in paper containers to both 1.71 per share, compared wil tt dl 
improved conditions in the fluid milk home and stores in one market. Whilk the year before. The rate of — 
. 26 , , of sales S: 
industry, Mr. Montague pointed out. originally intended for use in store — 2.6 cents pet dollar I sales ' 
e . . ce sales to ¢ the t “t iwainst 2.3 cents in 1952. The aver ucts | 
‘actors contributing to this industry ales to consumers, the two-quart con 
i i j ge ; l ? Ss Wa ) ¢ no 
improvement were: an increase in total tainer is being used increasingly on age over the past 20 years \ — ng | 
consumption due to population home delivery routes in some areas. cents, — 
growth, removal of price controls, and And as a result of successful use of U.S. and Canadian Federal incom effici 
lower prices generally. Bette1 operat paper containers for home and_ store taxes rose to $22,102,585 from $15 cial 
, as ‘ , “19 Oz9 ° » 19523 to ottset 
ing margins were restored in markets delivery in Portsmouth, Ohio, Bor (42.410 in 1952. The 1953 total in M - 
1" ine . , oO » S10 eXCES ton | 
which had suffered under price regu den’s is studying other marketing cluded a provision for the ex 
lations but margins in some. areas ireas to see if all papel distribution profits tax. which expr d Dec | TOS 
; — e | we pe ! 
were still too narrow to permit a sat may be effectivels laened ( ompl ting its 55th vear of unit uaa 
‘ . , nort 
isfactory profit. Potal sales of the Borden Compu terrupted dividend pavments, the com » 
‘ * 7 e 
It’s easier to © 
eee 
RO a 
“Grab and Go” with 
FIG. 95A MILK CASE TRUCK COMES FIRST 
Save wear on milk cases and reduce bot e 
tle breakage, while you also cut your 
handling costs. With Fig. 95A one man 
handles 6 to 8 milk cases easily, quickly, 
safely full or empty. Takes most makes a 
of wood or wire cases for quart or pint RICH UNIFORM FLAVOR @ 
bottles. Cases can be stacked close to 
gether Adjustable hook fits into hand 
hole of bottom case and is locked by hand WILL INCREASE YOUR SALES! 
lever. Supporting rack is pushed against 
cases to assure proper balance when truck 
is tipped back and you're ae be sure of that 
{ \ ready to roll! Get our prices m - 
\ \\ as Fig. 95A! good, rich, old-fashioned 
\ churn-fresh flavor 
\ | FIG. 1154 MILK CASE DOLLIES = 
_ ; EVERY DAY ... use . 
} ; Keep your cases on wheels with these - Pe oa ie 
sturdy, open angle inexpensive dollies — £ i ’ a sf 
They'll quickly pay Lee 
ee, em . their way by reduc 
y . a ¢ ing breakage and = 
€¢ 3 _ saving wear on 
q case bottoms — 
— 
Fig. 1154NB-BH a NEW and ORIGINAL 
Available in sizes and styles for single, double or a 
iriple stocks of round or square bottle cases. Remov =. oe 
able bar handle and perforated sheet steel bottom J i 3 
as shown on Fig. 1154NB-BH, are optional equipment ans 4 ee & } 
Steel trames with rust-resisting finish. Four double ball he y (STARTER ACTIVATOR) 
race swivel casters for easy movement in any direction 7 
Semi-Steel or Solid Rubber Oilite Bearing Wheels Fig. 1154-A 
Consult your jobber or write direct for literature Gree Sample Upon Reguest 
1098 Tec «=©=6 CHUMLEA’S LABORATORIES 
LEBANON, INDIANA 
1170 DIVISION ST., FARIBAULT, MINN 
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PO Ger pan paid $2.80 per share, the sam bulk cheese through normal channels usually thought of skim milk as a 

sty as in 1952. dropped, business in the division's lin ‘nuisance item” rather than as a sig 

. per Year-end inventories were $67,971 of branded cheese items was good nificant contributor to the profits of 
nr 612. This is 17 per cent lower than Sales of the Food Products Divi the concern. 

“a 195 when unusual conditions sion were the highest on record, “The findings of this study suggest 
made it necessary to Carry heavy spite generally lower pice and in that fluid skim milk if aggressively 
stocks of some products. The lowe: creasing competition in several prin marketed can be developed into a sales 
ice level during 1953 was another cipal lines. Starla nonfat dry milf item which will account for a signifi 

i ison for the reduction in inventories and Borden's instant coffee led the cent percentage ol total sales by both 

} sales gain, while evaporated milk sales ie sells italien intl Mi, Relies Bates 

Fhe budget for capital expenditures held up remarkably well. Export sales _ 

ax for 1954 is $13,964,000. Suppk $ .. The size of the skim milk market 
- cienah by SUMMGANS exit as were higher. P will be greatly affected by the pric 
a < thorized but not spent in 1953, this charged, as is indicated by its rela 
sits will make $18.322.416 available for THE MARKET FOR FLUID SKIM tively high price elasticity of demand 
” os capital expenditures in 1954. In addi MILK ‘At the present time, skim milk 
th, tion. Mr. Montague said, the Com Continued from Page 56 tends to be over-priced in comparison 
AT i, pany may obtain additional facilities interviewed in the course of the study with whole milk. The producer, in 
S41] through the lease of equipment and were bottling skim milk at irregular general, receives as much or more for 
profit real estate. intervals and holding some of the skim milk sold as skim and cream as he 
i, Sales of inn cream and related prod bottled on a given dav for sale on would if the milk were sold as whole 
' ucts scoved new gales in 1058. as sell following days. fluid milk. The margin charged by 
is 2.9 ing prices and ingredient costs eased “The sale of fluid skim milk is usu the dealer for the distribution of skim 
from 1952 levels. Despite increased ally thought of by producers as a milk is usually several cents a quart 
ncom efficiency and higher volume of busi means of “dumping” surplus milk o1 higher than for the distribution of 

S15 ness, however, it was impossible to as in direct competition with whol whole milk. 
tal in offset the increased costs of produc milk. Those who take the latter point ‘If the sale of skim milk was simply 
EXCESS tion labor. The Cheese Division’s sales of view usually assume that the sales a means of disposing of (surplus), it 
rose sharply as a result of Govern of whole milk decrease by an amount pricing would be largely ancillary (an 
_s ment purchases under the price sup equal to the sales of skim milk. The eight dollar word meaning ‘subordi 
com port program Although sales of milk dealer, on the other hand. has nate to’) to the marketing of whole 
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Your cleaning solutions become “ grind- 
ing” solutions if you recirculate them 
through close-tolerance pumps like the 
Waukesha! Cleaning solutions in them- 
selves, if they contain no strong organic 
mineral base acids cannot damage 
Waukesha Stainless Steel Pumps, (un- 


abrasives score metal surfaces, eventu- 
ally wearing down the impellers and 
interior surfaces. The result is loss of 
displacement, lowered delivered capac- 


ity—and earlier repair or replacement. 
So, if your cleaning procedure calls for 
pumping cleaning solution through 
production lines by means of a Wau- 
kesha P.D. Pump, be sure to discharge 
the solution at the end of the line. 
DON’T RECIRCULATE IT! What you 

















save on caustics you'll lose many times 
over in pump repair or loss of efficien- 
cy, because just a little dirt turns clean- 
ing into a “grinding” operation that 
shortens pump life. 


Waukesha P. D. Sanitary Pumps 
. .. Investment in Product Protection 


less left in contact with pump parts > , 
g . » " > rotection against acration, agitation of your 
a long enough to etch the metal). But acoduct depends on retalaing tee cece tuler- 
te after running these solutions through inces built into every Waukesha P.D. Pump. 
: your lines you pick up minute abrasive It's a precision instrument that deserves the 
substances, grit, milkstone and dirt best of inplant care, and will reward you 
i with months and years of longer service, 
fox that can be both costly and dangerous more efficient performance at lower main- 
~ if forced back through the close toler- tenance cost. Write for latest instruction 
# ( ances of the pump. These “in-the-line”’ handbook — and catalog showing all models. 


*P.D. — Positive Displacement — Slow Speed 


Vauskocha 


100% 
SANITARY 


Write for INSTRUCTION HANDBOOK 


WAUKESHA FOUNDRY COMPANY 
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milk. The minimum price for skim H The study concludes: “Consumers DICK oP 
milk that would be acceptable to the range antes apparently prefer a skim milk con Phe 
producer, assuming the presence of no ‘ Wiebe : taining extra fat and nenfat lids Atlantic 
West Virginia's Commissioner ious ae 
secondary effects on sales of whole (totaling about 0.75 and 10 per cent Angeles 
of Agriculture J. B. McLaughlin , ; "oS 
milk, would be any price above that respectively) and added vitamins iintaine 
has prohibited the sale of cet . 
which could be received in its next Sales of this type of skim milk ar the V 
, tain brands of skim milk on the ; i : 
alternative use. Such a price, though ; increasing relatively the most ; tos are | 
grounds that they bear mislead wth 
varying from time to time and place label higher percentage of dealers wh Seattl 
‘ ing labe 
to plac ce in the United States, has been = — were selling skim milk wer 
about 2 cents a quart in recent years rhe brands affected were uting the fortified product in Januar 
On the other hand, if the sale of a Vita Blend Slim and “Vita 1953 than in January 1951. DUN 
Pan : 
quart of skim milk reduced the sales Pac TI tl _ 
, ry a tie > * au gre t dealers 
of whole milk by a quart, the mini Explaining the action, Com 2 . pore ne ¥ Rowe 
. o ; yice Skim mil at retail at a pro 
mum price which would be accept missioner McLaughlin said that I . 1 “ ( : \ | " tablish 
“ , ” margin approximating at oO vhole 
able to producers would be equal to skim milk” is milk from which ee oe a fice at 
‘ . , eo xtracte milk, n I t ts this would p 
the price of W hole milk less the the butte rfat has been . xtracted. va — r . _ oc l 
, . nr . mean a reduction in the ret price 
amount received for the butterfat in The prohibited — p1 ducts ap . pialage Baas ae ee is ani 
nite peared in the re gular cardboard Produce1 pricing Is sugge Ste d at ane 
‘ e . ll ‘ 
“Ty — k k containers used for milk. They slightly less than that which together © Mill 
tk mp ihe eG a were labelled with such terms with butterfat value equals the price 
-_ gle e coun en ae deca scat as pasteurized grad gi ‘yt hom of whole milk.” Mr 
item is largely concerned with having : 12v . 1 vit under h 
: ; ogenized, 2 plus 2, and Vitamins yy ’ 
the product available in the attempt : ; 99 Finally Mr. Brinegar and Mr. John West \ 
added. The words “skim milk i. 
to sell other items to customers who l | ' son conclude, f aggressively mai Carolin: 
appeared only in very fine prin . 
will buy them from the same deale1 ; yp oll eto | keted, fluid skim milk can be further: lenness 
from which skim milk is obtained (in waka developed into a more profitable item nsas 
other words. a door openc) The ; ; both for the milk dealer and the dairy Texas. 
; plies a high cost of distribution pel 
belief that skim milk can be only a . r farmer. As indicated by its relativel) Mr. | 
quart, which suggests the need for a ; 
nuisance item usually results in little high margin, which implies a high high elasticity of demand, the size of ilitdli 
merchandising effort being devoted to cost to the consumer, which in turn the skim milk market will be greath Known 
its sale. Thus, the volume of sales is will assure a negligible volume. of affected by the price charged for th nce WI 
expected to be negligible, which im sales by the distributor product.’ utoma 
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DICK OPENS LOS ANGELES CENTER EASTER BASKET PROMOTION explained ideas for handles and dec 





ners 
on The new service center, at 5276 BY FAIRMONT orations. 
lids \tlantic Boulevard, Maywood (Los A series of colorful new “Easter Children finished their Easter bas 
ent {ngeles), California, marks the third Basket” cartons have been used by kets simply by winding together sey 
nins maintained by the R. & J. Dick Co. the Fairmont Foods Company of eral of their dad's pipe cleaners and 
Ik are 5» the West Coast. The other facili- Omaha, Nebraska, to promote cottage attaching them to holes indicated on 
id a ties are located at San Francisco and cheese sales during Lent. the sides of the carton 
| vh Seatth The cartons came in four color Or they made cardboard handles 
istrib * combinations and were decorated with wound with colored Scotch tape, or 
Ar DUNWOODY HEADS NEW with ribbons or colored papel 
ROWE OFFICES Printed information and the Fair 
omens Rowe Manufacturing Co., Inc., has —- logotype had been transferred 
_— phi = Gelieen Oiitden Biles to the carton top in order not to spoil 
see fice at Atlanta, Ga., with Jack Dun the appearance of the Easter baskets 
vould voody as Divisional Sales Manager, it + 
ge vas announced by Rowe Vice-Presi 
Ping dent and General Sales Manager John DEATH TAKES TRANTER’S CHIEF 
aka ¢ Mill. ENGINEER 
Mr. Dunwoody and four salesmen Carl I. Bloomquist, 46, Chief Engi 
under his direction will cover Virginia, neer of Tranter Manufacturing, [nx 
John West Virginia, North Carolina, South died February 22. Mi Bloomquist 
mat Carolina, Georgia, Florida, Kentucky had been Chief Engineer of the com 
irther fennessee, Alabama, Oklahoma, Ark pany, then known as Kold-Hold, sinc 
item msas, Mississippi, Louisiana and 1947. 
dairy Texas. vay Easter scenes chosen for their ap He held positions is Chief Engi 
tively Mr. Dunwoody has been with Rowe peal to children. neer at  Brunswick-Balke-Callande: 
ze of for a number of years and is well Only a handle was needed to mak« Co. from 1936 to 1941, U. S. Car 
eath known in the territory. His Atlanta of complete Easter baskets from the car tridge Company, from 1941 to 1946 
r the fice will handle the entire Rowe line of tons, and Fairmont advertising and and Climax Industries from 1946. to 
utomatic merchandising equipment point-of-sale material illustrated and 1947 before joining Trant 
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with KENT Jers Chip 


NAME | | 
THE —_=~—s gi. ICE UNITS 


SPOT a ~ a" ] around cartons 
/ ' 
WINDOW VALANCE or bottles! 


re j ® Zero-Chip is sub- 
zero to start! 
AX\MERICAN fiDECALS ‘ey | 
® 5-Year Guaran- 


Runs like sand! 
are your most peas tee! 


ERS YOU 











om Fem GOR 


bd | An efficient, GUARAN- 

permanent ea a 6 f TEED font Ice Machine 

4 4 4 can provide your ice 
A 0 attractive — needs the year ‘round for 
as low as $1.00 per ton! 








. 

and economical MAY BE PURCHASED ON 
TRUCK SIGN " “ LEASE PLAN FOR These compact units are built for 
your special needs, with capaci 
sening medium AS LOW AS Des fom 90 fo O6 Come. Vous 
after year, you are assured of 
The Free space on dealers’ windows, truck panels and dispensers Sy 200 PER sub-zero, easy-to-handle dry ice 
offer unexcelled potential advertising value. Eye-catching American wee TON No mess no wet, sloppy ice! 
decals effectively and permanently utilize this space to promote your No moving drums or top oil 
1'2 ton cap. $1400 seals to leak oil into ice No 

brand and product, or service to thousands of shoppers each day 
ios: di hei cain aes alkene alone “a pee + hel 3.5 ” “ 3500 metal to metal contact, with all 
ey tre your other advertising efforts at the point of sale and help ” a exposed parts plated. ALL PARTS 
) assure continued dealer cooperation. Field tested for durability, 5- 7 4100 GUARANTEED 5 YEARS! Check the 
American decals stay “on the job” for years delivering your message 7 > * see 5500 KENT Ice Machine. Figure the sav 
day and night 10-12 ” ” 5950 ings, yourself in labor, main 
s0 te tenance and operational costs! 
FREE! Write today for Free full color brochure and samples 16-20 6950 
a on 7950 Write For Free Folder 
Complete Prices! 
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MARYLAND-VIRGINIA APPOINTS price they were receiving, if the milk the war and has had a nice lot of | Christian! 
AGENCY dealer felt it was necessary. such business since. » the wo 
The Marvyland-Virginia Milk Pro [ could not learn whether this would It is reported that the company new 
ducers Association (Washington, D.C. be legal under the terms of the milk bought out a small dairy in Virginia a sit 
announced the appointment of M. Bel commission law nor could I learn if so as to be eligible to bid on the milk pi 7 
mont Ver Standig, Inc., Washington, the milk dealer proposed to. start at the huge navy installations in Nor ae “ 
D.C. as its advertising and public counter-attack on the Coble company folk and is reported to have lost this 1 prot 
relations counsel. The Association re with a new price war, or whether it business recently after having held it ite 
cently voted a $100,000 budget for a was to be used only as a defensive for about a year. ae itse 


program to educate the public on the 


need for increased consumption of 


weapon—a means of staying in busi 


ness if the thing broke out 


A subsidiary of Coble, the Cumber 


kingdom: 


again. land Dairy Products Company of Fay It establ: 
milk among children and adults. . etteville, has long held the lucrative econ 
The Coble Company was founded : 
. in 1934 bv George W. Coble, who had business at Fort Bragg. Northern 
STRANGE PRICE WAR HITS worked around as a plant man in some Coble has so-called “Sales Plants centuries 
NORTH CAROLINA dairies in North Carolina for a num in more than 25 cities in the Caro Why 
her of years, by purchase of a small linas. Milk is hauled from the prox move fre 


Continued from Page 70 


producer-distributorship business in 





essing plants to these “Sales Plants’ 


crisis? I 





Kor approximately three weeks, vit Lexington. The growth of the com which include cold storage rooms. For lism OF 
tually all of the dairies in the affected pany since has been tremendous. In example, Coble recently went into people, 
area met Coble’s prices and as a re spite of the fact that Coble milk is Charleston, S$. C., by opening a “Sales F '0™ ol 
sult suffered heavy losses. These losses sold in almost every community in Plant” there. Milk is hauled more than makes i 
were not from the loss of customers North and South Carolina and in 85 miles from its nearest processing more th 
but from the loss of income due. to southern Virginia, there are only five plant in Florence, S. C. The dairy tween 
reduced prices. It is believed, from processing plants. One processing farm owned by Coble in Lexington has groups? 
surveys made, that none of the com plant is in Virginia; two in North Car about 350 milking cows, according to What 
panies, with the possible exception of olina and two in South Carolina. The Mr. Goforth. All other milk is bought | stal 
Colide. lost anv volume. 1 learned dairy enjoyed a large amount of busi ; 
however, that one of the better known ness from the armed services during bad ie 
chain stores which h: d been hi dl uv 
Coble milk for ee ld ea s a papain manners ee aati 

: ORGANIZATION THE ANSWER? French 
Coble milk out of all five of its stores . , 
in one of the cities in the affected Conteuss from Sage 2e =—_ 


area as soon as the price war starte d 


Not a single dairy farmer suffered 
during the price war, for the State 
Milk Control Commission had a pri 


vailing price of $6.25 pei hundred be 


dominated the world for six centuries 


not because Roman swords” were 


sharper than other swords, but be 
cause through effective political or 
Roman 


ganization, the government 


S 


TA 


fore the price war and as this is be _ aeing peter gonee te tee - 
ar aiaiiihies at the right place at the right time A 
When that organization lost its effec 
There was one unconfirmed report tiveness, the empire disintegrated 
however, that the owner of one of the The gentle Carpenter of Nazareth po 
larger independently-owned operations 


Ith the atfec ted area had held one Ol 
more meetings with his producers and 
that the producers had voluntarily 


agreed to a ten per cent cut in the 





touched the very heart of humar 
aspiration when he preached along 
the shores of Galilee. But it was not 
until Paul organized and gave direc 


rection to the teachings of Jesus that 
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RETURNLINE CAN WASHER 

FEATURING A 
DUMPING ARRANGEMENTS 
VY THESE FEATURES 


Partition separates cleaning from 
Saves costly space 


150° 


sterilizing stations 


Fi¢ 





Provides maximum visual inspection for incoming AND 
outgoing cans 

Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting 


All controls within easy reach 
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lot of | Christianity became a powerful force ciples that find expression in the two cific segments of the industry or par 



























































the world. During the middle ages, party system? Of minor differences ticular units within the industry would 
ne of the most significant sources of within the party there are plenty in continue to be handled by the exist 
Yerkes wer on the continent of Europe was American politics. But for nearly a ing organizations that handle them so 
f tho Hanseatic League. The League century, save for a handful of ex well today. There would be coordi 
ine mill is essentially an organization of mer tremists, the people of this country nation, but there would not be ab 
in Nor hants who banded together for mu have found the policies supported by sorption. Local state and national as 
Vs this al protection. The result was the either the Democratic or Republican sociations would continue to take care 
held it reation of a force that was a law party sufficiently close to their own of the problems they are peculiarly 
into itself. It could make or unmake thinking to warrant their support. fitted to handle. The great national 
umber Lingdoms. It maintained great fleets. So it is with the dairv industry over-all industry association would be 
of Fay It established colonies. It dominated Narrow thinking according to product concerned with problems above and 
ucrative | the economic and political life of no longer suffices. The great social bracing all branches of the industry 
Northern Europe for more than two and economic changes brought on by Perhaps the organization of dairy 
Plants centuries. technological developm« nt and popu industries will take the form of a fed 
e Caro Why does the French government lation growth have created a new eration of existing associations Pe) 
© ein move from political crisis to political dairy industry that demands a new haps it will grow out of the Dairy 
Plants’ crisis? Is it not because the individu philosophy. Industry Committee. Possibly the 
ms. For ism or particularism of the French The new philosophy must  inevi American Dairy Association and_ the 
nt into people, which expresses itself in the tably be the concept of oneness. Pai National Dairy Council will be the 
a “Salac form of innumerable political parties, ticularism must give way to the idea nucleus toward which the new indus 
re than makes any French government little of a single industry. It will probably try will gravitate. The beginnings will 
essed more than a temporary marriage be have its practical expression in some probably be small; a national dairy 
n PA tween fiercely competitive. political form of national trade association em information bureau, a more definitely 
nia Ba sroups? bracing all branches of the industry industry-wide advertising program, a 
ding to What has been the secret of politi Such an organization would be con a ee 
bought aie wasn cerned with national issues of indus Whatever the nature of its develop 
il stability of the Anglo-Saxon de saeviaiidlie: aleesliliadie Tie sikee an ment. whatever the character of its 
wcracies? Has it not been the abil port program is such an issu Labor organization, it will be the product 
ty of the people to adjust their indi legislation is such an issue. Adver of the forces that are beginning to 
ISTRIES idualism, just as strong as any tising, information, public relations i emerge as a part of the great his 
NER? Frenchman's, to broad general prin such an issue Issues affecting sp torn evolution of a dynamic industry 
f 
nturies 
yg Sani-Matic SUNLESS STEEL A 
oe te aMne- FARM, WASH, RINSE i 
lo) TANKS ee 
rnment niees ae 5 & “) 
'o hear One, two or three com- G 
t time partment sizes all seam 
alles weld assembled as one = ab. % 
peta tank. With adjustable FIG. 103SB . = (FR 
bi om legs or wall bracket sup- . TH b 
“anit ports. Low in cost — lasting in quality. 45 
ge 7 ' | APPROVED 
vas not Sani - Matic Automatic Nd WIRE 
— ELECTRIC WATER HEATER Lorfid | 
us that — 
— Pressure type heaters in all sizes from wy) 
15 gal. to 110 gal. capacity — for the Cy 
Rad milkhouse, milking parlor, dairy pirat nae oe 
plant — built for dairy use. | If you are a user of the modern milk a ay 
FIG. R52GD container .. . Pure-Pak, you can be a 
assured of trouble-free stapling oper- leading daiy 
Sani-Matic IS THE ANSWER ations by specifying Seneca, for po Me By 
T? “always-the-same”’ high quality. — a 
= TO YOUR WASHING PROBLEMS Write for complete information 
today. ' 
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PROSPECT FOR PROFIT out regard to economics and the in- E. W. SKINNER OF SEALRIGHT cC 
Continued from Page 40) vestment trend will be accentuated by SUCCUMBS IN LOS ANGELES rreatel 

trade barriers, whether imposed under the need for more efficient plants and Eugene W. Skinner, President of larified 
sanitary regulation or administrative labor pital dev Ices 4 keep costs Sealright Co., Inc. and pioneer of san Thes 

pricing rules, state or federal. down ms period $ oo ad itary papel packaging, died in Los tive are 
petition. Increased sales, higher prot- ae : , : chould 

You may well raise the question : : vi “ Angeles, March | He had been il = 

1 ; its, increased depreciation accruals, | iat | had | ' asthod 
“What of government stocks of dai : ee ee a nee eee full ee 
4 Ms +4 Gan) and low interest rates and easy money tice we to the time of 1 _ f milk 
products?” It is my opinion they are should mean a good 1954 and 1955. - a | i toys lis death f 
not a serious threat to the dairy com r. Skinner was 10 years ol 
pany profits, because: a Co-founder of Sealright it 1917 QUE 
KRAFT OFFERS TV INSIGNIA with the late Dr. Wilbur L Wright termilk 

1. The inventories in the hands of . a . Mr. Skinner has been President. of aA @ 
the companies are so low as to Ihe Kraft TV Theatre’s miniature Seahight since De. Weidht’s death t sally 
be non-existent. cameraman has become available to cing q 

, 1933. tinvall 

» Ty ej , the public in a 2-color plastic model uM ki bv 

yA i danger Of inventory losse 7 > irvive vh Wid 

‘ which rolls and swivels like the actual sp ape seteagerectiegs tles co 
Isat ao minimum, tudi ee ow: their daughter, Edna Skinner: his is very 
studio cameras. 

3. Diversions of milk when neces ae mother, Mrs. Mary Jane Skinner; tw ing ou 
iatiy canes Wns <ainiailae Bids icles alte The five-inch yellow and black, sisters. Mrs. T. French Butler and even | 
es nematic hiendc at scale-model camera and operator. is Mrs. Harold Butler: and a brothe: of bot 
predetermined price. tied in with promotion of Velveeta. Warren Ben. Skinner. termill 

yr, 3 ) t { ) \ space 

Shifts of consumer interest between : ee : a the fo 

dairy products of a higher price to Industries Supply Association, Mi 
those of a lower pric should | i Skinner was noted for his vision in comp 
‘ , vd ) ~~ © 
eei ‘-kaging nds We 
pected, but the greater diversification toreseeing age kaging trends. Out 
of products handled by the larger cot standing in this connection were Seal to tra; 
‘ 1 large Om 
5 hse? — stvlk out di 
Panes TAITMMIZes the effect Suc h shifts right : - ns a ss “ “* ‘ i I 
will have on profits type ice cream container in 1931, the the t 
‘ ow . 
plastic coated waterproof hood for th to hes 
Kive of the principal companies in sanitary protection of the pouring sur be th 
the industry have seen their sales rise ace of milk bottles, in 1939; th plas air? 
continuously from $2 billion in 1947 tic coated dairy-formed Sealking milk WI 
to $2.6 billion in 1952. Sales in 1953 carton in 1949: and the Sealright lin omm 
reached an estimated $2.8 billion. The of plastic coated food and beverage milk’ 
average profit margin has been 6%. containers 

Phe industry has experienced two The end flap from a Velveeta pack, Other major developments of Seal \N 

conflicting trends in the last two dec accompanied by 50 cents, covers the right marketed by Mr. Skinner ar Majo 

ades—fewer plants because of mergers deal for the miniature. Opening an the Kane paper bottle in 1923, multi milk 

and consolidation of facilities, coupled nouncements of the public offer was color printing on round containers iw 4 

with larger investment in plant and February 25, on the ABC-TV network 1926: and the bulk ice cream con ott] 

equipment per employee. This invest and March 3, on NBC-TV. tainer made of paper, 1934. In 1930 the | 
, veo > se I 

ment in plant and equipment per em As a result of the offering at this ne peso arranged the purchase o ers 

ployee rose from $4,000 per worker time—believed to be unique in pre Kalix Cup Company. ai hy 

in 1928 to $6,000 in 1953, according mium promotions—the peak of mail He established completely automa elp 

to Food Engineering. The merger and orders may coincide with the Kraft tic manufacturing processes to elimi — 

consolidation development will be re Theatre's seventh anniversary date nate hand contact with the containers be « 

tarded by the Anti-Trust Laws with May 7. and closures. time 
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Wor 
MO. FOES GLACE VLC a BRINGS OUT THE NATURAL BUTTER FAT FLAVOR Re 
U T I LIT Y Ss Cc R U B WRITE NOW AND AROMA IN BUTTER, SOUR CREAM, BUTTERMILK, 
There Is an Albra Brush for Every Cleaning Task mts Ne ee nut 
pone bnARE CER 
AIBRA) = Braun Brush Company FOLDER, LABORATORIES, | wo 
oS..2 8833 Seventy-Eighth Street : ES! EIGHTH STREET AND CHELTEN AVENUE an 
BRUSHES Woodhaven 21, New York PRIC j PHILADELPHIA 22 PENNSYLVANIA tle: 
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INDUSTRY PROBLEMS 


Continued from Page 44 


creater percentage increase than the 


clarified in 9 out of 20 comparisons. 


These results are fairly representa 


tive and indicate that clarification 


depended upon as a 
method of reducing the bacteria count 


I milk 


AIR IN BUTTERMILK 


QUESTION—We are buying but- 
termilk from a wholesale producer 
and are very satisfied with the 
quality of the product, but we con- 
tinually have trouble in filling bot- 
tles completely full. The buttermilk 
is very thick, and we are operat- 
ing our filler as slowly as possible, 
even stopping it with each group 
of bottles. Still the quarts of but- 
termilk will show up to one inch of 
space on the top of the bottle on 
the following day. Our customers 
complain. 

We think that our trouble is due 
to trapped air bubbles which come 
out during storage but are held by 
the thick buttermilk. Is it possible 
to heat the buttermilk so that it will 
be thinner and so not hold as much 
air? 

What procedures would you rec- 
ommend for bottling thick butter- 
milk? 

—A. F., New York. 


ANSWER-—As you state, one of the 
major problems in handling butter 
milk is its high viscosity and its abil 
bubbles. 
wttling this product may depend on 
Some. bot 


lers are quite effective in producing 


to trap an Success in 


the type of bottler used 


ir bubbles in the product, others may 
help to remove the trapped air. In 
inv event, it is critical that the bottler 
be operated with a maximum filling 
time for each container and a mini 
mum of agitation. 
bottler 


fill with less aeration or can be 


Perhaps vou have 


another available which will 
geared 
down to work very slowly. 

The important thing to counteract 
if you must use your present equip 
ment, is the high 


product. 


viscosity im your 
Probably your market pre 
that it 
would be preferable not to change the 


fers a viscous buttermilk — s« 


Viscosity permanently 


It might be possible to heat the 
buttermilk to 60° or 70° F, 
would reduce its ability 
and might make it possible to fill bot 
tles properly. 


which 


However, the product 


April, 1954 


and the 


to hold air 


is difficult to heat and cool. It would 
take a rather long period tou heat it, 
cooling would also be pro 
longed. We are afraid that there 
would be a significant increase in 
acidity during the temperature 
changes, and the high acid butte: 
likely to whey 
off and might have an undesirabk 


flavor, 


milk would be more 


even though the final viscosity 


was satisfactory. 


The problems in handling butter 
milk are magnified by the lack of 


properly designed equipment and the 


relatively small volume of buttermilk 


handled. 
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“Mom says men are the opposite sex, 
and Pop says women are. One of them 


is wrong.” 


RELIANCE ELECTRIC EXPANDS 
PLANT 


Electric and 


neering Company has placed contracts 


The Reliance Engi 


addition to its Ash 
Division, |. W. 


Reliance 


for a new plant 
tabula (Ohio) 


President of 


Corey, 
announced 

Arthur E. Rowe and 
Cleveland, are 


engimeers on the 


Associates, 
also. of architectural 
project 

The building will be a single-story 
90,000 square-foot structure of steel 
and brick following the archi 


tectural lines 


concrete 
and duplicating the 
manufacturing capacity of the Com 
pany’s original Ashtabula Plant, com 


ple ted in 1947. 


Both plants will be served by a 
Common office loc ker roo and cate 
teria. The addition will increase plant 
and office area to a total of 220,000 


square feet. 


The new plant will be used t 


produce the Company's new line of 
alternating current motors, built to 
recently announced revisions mh cle 


National Ele« 


Association. 


gn standards of the 


s 


trical Manufacturers 





PATENT 





PENDING 


@16 TABLETS TO A ROLL 
@16 ROLLS TO A BOX 


@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 
BUTTER COLOR 


SO MODERN... 
These new Tablets of GOLDEN Od 
CHURN’S Water - Dispersible 
Butter Color are the answers to 
buttermakers’ complaints about 
liquid butter color. No oil toturn 


drums; no storage, no freezing 
worries. These Tablets are simp 
ler to use than GOLDEN CHURN 
Brand Butter Color (Certified), 
liquid Butter Color, on the mark 
et since1920.GOLDEN CHURN’S 
Water-Dispersible BUTTER 
COLOR is certified by U.S 


Food and Drug Administration 


. Mail Request on Your 


CELLOPHANE WRAPPED ROLLS 


COUNT TABLETS 
INTO BOTTLE 


mw 





$3 
8 
€ 


rancid; no messy graduate; no 
dirty pour spouts; no awkward 


ADD COLD WATER 
FROM FAUCET 


POUR INTO 
CHURN 


Letterhead for FREE SAMPLE 

















Golden 


shurn LABORATORIES 


CO 


2307-T NORTH ELEVENTH STREET+ ST. LOUIS 6, MO. 
Northern Representative: 
ARTHUR W. VERNON*+1380 NO. PASCAL® ST. PAUL 4, MINN, 
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USING OU 


SEPARATOR 

















Model AP 


For Pure-Pak Cartons, 20 Qts./Min., 10 
Two-Qts./Min., Fully Automatic. 


Small Milk Carton Fillers 
OR THE DAIRYMAN who needs 


a paper milk carton filler with 
speeds of up to 20 quarts on 
10 half gallons per minute The 


Mojonnicr-Dawson Co. has developed 


nine automatic and semi-automatic 
fillers. Three are shown here. Both 
single and double spout models are 
made. 


Conversion units are available for 


most models, which makes it possible 
to fill both 
Pak cartons on 

All, models 


principle of filling, consisting of a tank 


American Can and Pure 
the same filler 


use the “Electromati« 


timer. 
a float valve which maintains a 


constant level of product over the fill 


and a The tank is equipped 


with 
ing spout. The volume of fill is con 
trolled by 
be instantly varied over a wide range 
All fillers for Pure-Pak will 
handle all sizes from half pints to half 


gallons. 


the timer setting and may 
cartons 


There are no change parts 
no rubber gaskets: only a simple, eas 
ily cleaned stainless steel mechanism 


Surge tanks, casters and dating at 
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Model BA 
For American Can Cartons, 20 Qts. 
Fully Automatic. 


Min., 


tachments are available as accessories. 
All parts that come into contact with 
milk are fabricated from stainless steel 
polished for 
All parts are 


sible for cleaning and rapid adjust 


which is highly 


easy 


cleaning readily 


acees 


ments or changes in set up for various 


container sizes. All models are rela 


tively small units requiring a mini 


ind will fit in al 
They 


as the dairy 


mum of floor space 


most any part of the plant can 


be stationary or movabl 


man desires. 
The Mojonnier-Dawson Co., Frank 
lin Park, Hl. 
2 
Separator 
OR PLANTS processing 800. to 


1.500 gallons of milk a dav, The 
Sharples Corporation announces 
the RF-10 MP separator, clarifier and 
standardizer for both cold 


milk. Operation of this multi-purpose 


and hot 


machine can be changed quickly from 
standardizing-clarifving to separating 
and back without stopping nor disas 


sembling the machine. All operations 





Model CPPO 


For Pure-Pak Cartons, 
Two-Qts. /Min., 


10 Qts./Min., 6 
Semi-Automatic, 
Stapler. 


Power 


t tw 


are controlled by adjustment. ¢ 


controlled valves. 


The RF-10 MP 


drive, whi h has no gears and POC ULE 


externally 


features a parallel 


no lubrication, plus hourly capacity 


ratings up to $500 Ibs. of milk pel 
hour. Excess cream 1S simultaneousl\ 
standardized as the milk is clarified 


If desired, the MP 


can be furnished as a separator-clar 


and standardized 


fier, with provision to add the stand 
ardizer lates 
The Sharples Corporation Dairy 


Equipment Div., 2300 Westmoreland 
St Philadelphia 10, Pa. 


Fruit Punch Base 
ECAUSE many d 


Tics supplh 


Fruit Punch for home parties 

schools, churches, etc., the EZE 
Orange Company has developed 
new Fruit Punch Jase which IS 
blend of orange juice, lemon juice 


lime juice, grape flavor and blackberr 


flavor. The finished product is red 


dish in color and, with the addition 


of fresh orange lemon Ol lime slices 


American Milk Review 
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or other fresh fruit, makes a delight 
ful fruit punch. 

This 
EZE’s full line of Dairy 


which includes 


new product will round out 
Fruit 


grades of 


Bases 


several 


Orange, Pineapple-Orange, Grape, 
Grapefruit and Lemon-Lime Bases. 
EZE also is contacting ice cream 


manufacturers and Dairy Bars with a 
new and proven sherbet formula which 
with all EZE 
Samples of any of EZE’s 
EZE Fruit Punch Base No. 55 will be 


sent to dairies upon request. For sher- 


has been used bases. 


Bases or 


bet, a sample sufficient to flavor 5 gal 
lons of sherbet (35% to 50% overrun) 


will be 


sent with complete formula. 


EZE-Orange Company, Inc., S.E. 
Cor. Franklin & Erie St., Chicago 10. 


Tank Brushes 
EVERAL types of tank and vat 
brushes designed to meet a wide 


variety of needs are made by the 


Braun Brush Company of Wood 
Haven, N. Y. The brushes are avail 
able in several fillings and in various 
fibres from. stiff to soft. 

The new model brushes are in one 


piece and almost completely covered. 
Purpose of the single block and coves 
is to protect equipment and to elimi- 
nate the possibility of foreign matter 


getting between the wood blocks. 


light-fitting slip-in handles are held 


in place by a special fastener. Scrub 


ying surfaces are designed to clean 


out rounded corners and othe spots 
difficult to reach in deep rounded 
tanks o1 


storage contaimers. 


The brushes are also available with 


in adjustable handle. A special brass 


fitting is furnished at a slight addi 


tional cost 


New-type Visual Package 
IGID, VISUAL packages for per- 
ishable foods are finding ready 
consumer acceptance and pack- 

ers report good sales increases. 
“Tite-Lock” containers are made of 
a clear plastic called Styron 666 by 
Plastic 


Ludlow, Mass.) in 4 sizes. 


Massachusetts Corporation 
4 6-ounce 
container has a bottom diameter of 3” 


and the 8-, 16- 2 


2° . 
32-ounce sizes 
have 4%” bottom diameter. Easy grip, 


and 





rugged covers in either clear o1 opaque 
polystyrene and also in polyethylene 


can be printed at a very low cost. 
Permanence of the package is duc 


to strong container side walls and 


tight, printed covers with no labels to 
become messy or detached because of 
humid conditions often occurring in 
open refrigerated cases. 


Finke's Ice 
York 


In the ice cream field, 


New 


Cream of Ravena, now 
packages fifteen French ice cream 
flavors in pint “Tite-Lock” containers 
for distribution in Eastern New York 


State from 


border. 


Pennsylvania to Canadian 
They report that acceptance 
of the new package has resulted in 
a 250% the bulk 


one of approxi 


increase in sale of 


ice cream. This is 
100 dairies now 


mately using visual 


pint packages for ice cream who are 
high sales in 


reporting extremely 


creases, 


Covered Mug 
MUG 


cover 


PLASTIC 
fitting 


with a tight 


and used as al 

container for cottage cheese is 
currently being promoted across th¢ 
nation by Sealtest dairies. The plastic 
Both mug 


and lid are matching in color and ar 


lid also serves as a coaster. 


produced in aqua, rose, chartreuse 


vrey, green and cocoa, 

Throughout Lent the plastic mug 
is being promoted by National Dairy 
Products Co. 

Following Easter, the plastic mug 
will be available to other dairies. In 
quiries should be addressed directly to 
the manufacturer. 
Plastic Co., 

a 


Low Temperature Units 
for Refrigerated Trucks 
HE NEWEST 


units for 


Peoria, fl. 


Peoria 


low temperature 


insulated or refrige 
ated milk trucks feature exterior 


Kari-Kold 


units de 


intake and exhaust ducts 


has developed two new 


signed to eliminate compressor heat 
from the refrigerated area of milk 
trucks 


The growing demand for home de 
livery of ice cream is rapidly gaining 
the attention of dairvmen seeking 
larger dollar volume of sales on routes 
These low temperature units have 
helped in consolidating routes, in 
creasing profits for both drivers and 


dairies. 
Kari-Kold 
and day-to-day abuse 
Styvrafoam 
lightweight and will not settle or col 


shock 


ire fully 


withstands road 
Units 
which is 


insulated with 


lect moisture. Approved by the Pitts 
burgh Testing Laboratory. 

Kari-Kold Company, 263 Briarwood 
Ave., S. E., Grand Rapids 6, Mich 
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History Making Performances! 


The PATTY-PRINT machine is breaking records all over America 
for converting slab butter into sharp, deeply embossed patties — 
at great economy and speed. Sturdy, efficient, completely auto- 
matic machines, producing 1,200 Ibs. of patties per hour. 
for the complete story today. 


C. DOERING & SON, Inc. 1375 w. cake st., cnieagor, 11. 






DOERING 


PATTY -PRINT 


Write 
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3-Product Vendor 
Y MAKING MILK 


through automatic merchandis 


available 


ing, you can add many dollars 
in extra sales to your volume. this 
year. This vendor is painted in two 
tones of blue and accommodates 210 
cartons of milk in one-half pints and 
one-third quarts. It will vend three 
flavors of dairy beverages, and op 
tional equipment will make change 
for the customer. 

The interior of the machine has 
been designed for ease in cleaning, 
with rounded corners and non-corro 
sive metals throughout. Occupies four 
square feet of floorspace. 

The Vendo Co., 7400 East 12th 
St., Kansas City, Mo. 

he 


Refrigerated Truck Body 
S ONE of 


steps in a new policy of re 


a series of forward 


design and development, The 
Herman Body 
full production on the new Herman 
“ZER-O-MATIC” Ice 
Completely new in its styling and 
design, the Herman Zer-O-Matic fea 
tures include “Lifetime” doors, stream- 


Company is now in 


Cream Body. 


lined skirt treatment, aluminum safety 
steps, additional insulation and a con- 
siderable weight saving. 

Available in either steel or alumi 
num construction, the Herman Zer 
O-Matic can be equipped with any of 
several time-tested and completely en 
gineered refrigerating systems. 
Zer-O-Matic 


saving in 


The new aluminum 


provides an appreciable 
weight which in many cases will per 
mit the use of smaller chassis equip- 
ment and saving in tire cost—with the 
attendant advantage of much lowe 


operating cost. 


Automatic Filler 


NEW automatic food filler with 
a micrometer adjustment that 
can increase or decrease quan- 
tity of fill while machine operates is 


L. Burt Co. 


announced by the F. 


The filler can be stopped instantly 
even in the middle of a discharge 





stroke without turning off motor 
switch. Fills liquids or semi-solids at 
10 to 30 containers per minute. Ad- 
justable from gallon to 8 ounces. Eas- 
ily dismantled to clean. Stainless or 
acid-resistant nickel alloy contacts. In- 


expensive. 8’ conveyor optional. 


F. L. Burt Co., 571 Seventh St., 
San Francisco, Calif. 


Factory-Assembled Power 
Plants 

EW ILLUSTRATED catalog, 
SB-51 on factory-assembled 
water tube steam generators 
available from Erie City Iron Works 
(Erie, Penna.) shows production meth- 
ods and_ specifications for Keystone 


generators. 





Skid-Proof, Corrosion Resis- 
tant Floor Coating 
EOFLOOR is an easily applied 
skid-proof surface coating for 
concrete, wood and metal 
floors. Developed by the Pennsy]- 
vania Salt Manufacturing Company 
for use in plants, shops and other 
places where oils, greases and chemi 
cals create safety hazards and main- 
tenance problems, NeoFloor provides 
safe, comfortable footing and long 
lasting surfaces which stand up under 
heavy traffic, heat-aging and other 
rugged conditions. 


NeoFloor is a grit-like material an 
chored in a matrix of resilient neo 
prene and bonded firmly to the floor 
with an adhesive primer. Both prime: 
and coating are supplied in liquid 
form for easy, quick-drying applica 
tion with brush or roller. 

Corrosion Engineering Products 
Department, Pennsylvania Salt Manu 
facturing Company, Philadelphia 7, 
Pennsylvania. 


Floor Patch 
HERE CONCRETE surfaces 
acids, alkalis, 


severe 


are ruined by 
grease, oil or 
STONPACH, applied as thin as % 
a flint-hard patch or 


wear, 


inch, provides 
complete overlay that outlasts con 
crete many times over, takes less tim« 
to install, and saves you money on 


installing a new floor. 


All ingredients come complete in 
one container. Installation can be 
made by your own maintenance men 


Stocks of STONPACH are ready for 


delivery from strategic points. 





mand 


got 


ice, 


able 





$290.58 Was Saved 


for a subscriber recently through 
a Dairy Credit Bureau FREE de 


This subscriber (name on request 


promptly 
beyond a 
us to intervene for him 


For 19 years, Manufacturers and 
Jobbers, using Dairy Credit serv 
dividends 
good deal today 
without obligation 





payment of $2258.00. 


$2258.00 in full and 
without any expense 
telephone call asking 


enjoyed = substantial 
Cut yourself in on a 


details avail 





Better DRY MILK 


AT LOWER COST 
ece 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


Many other exclusive features insure long life with low steam 














DAIRY CREDIT BUREAU 


1740 Greenleaf Ave., Chicago 26, Illinois 











and power costs. Complete details upon request 


OVERTON MACHINE COMPANY 


Dowagiac Michigan 
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WANTS AND FOR SALES 





after the above-mentioned date. 


Lightface type—5c per word. 
($1.00 minimum) 


Position Wanted 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads. 


ey type—first 50 words for 50c. Additional words 2c 
Boldface type—first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 


Boldface type—10c per word 


($2.00 minimum) 


each. 











WANTED TO BUY 


BOILER. 30 h.p. or 40 h.p. 

BOTTLE WASHER, 6-wide. 

WATER COOLING TOWER. 

Must be postwar equipment, lo- 
cated in Northeast. 

Box 259, AMR. 4-M-54 


COMPLETE LINE OF SMALL 
DAIRY PLANT EQUIPMENT, in- 
cluding boiler. 








Only interested in equipment in 
northeastern United States. 


Box 258, AMR. 4-M-54 








EQUIPMENT FOR SALE 


MILK TANK. With agitator and in 
sulation; stainless steel; 3,000-gal. 
Truck rail demountable type. 

Write to PERRY EQUIPMENT COR- 
PORATION, 1409 North 6th St., 
Philadelphia 22, Pa. 1-M-54 





PLANT 





CLARK STREET 
PLANT 


April, 1954 


EQUIPMENT FOR SALE 
REBUILT DAIRY MACHINERY 
Ohio Creamery Supply Co., 701 

Woodland Ave., Cleveland 15, Ohio. 
4-M-54 





Please address replies to blind 
advertisements as follows: 

Box 

AMERICAN MILK REVIEW 


92 Warren Street 
New York 7, N. Y. 











WIRE CASES for round 4 -gallon. 
8 bottles per case. Used. 

WIRE CASES for round gallon jugs. 
5 bottles per case. Used. $3.15 per 
case. f.o.b. Lake Geneva, Wis. 

STUART W. JOHNSON & COM 
PANY, 611 Main St., Lake Geneva, 
Wis. 1-M-54 


| Freezer - STORAGE - Cooler 


Four Modern Chicago Warehouses 


for 


ALL DAIRY PRODUCTS 


Our 37th Year of Friendly Service 


CENTRAL COLD STORAGE CO. 


350 N. Dearborn St. 


Tel.: SUperior 7-7548 





Chicago 10, Illinois 


EQUIPMENT FOR SALE 
2 AMMONIA COMPRESSOR UNITS. 


York, self-contained, 5x5, V_ belt, 
20 h.p. motors. 
FREEZER—HARDENING CABI 


NET—SERVING CABINET. 5-gal. 
Tuthill stainless steel freezer con 
nected to 60-gal. hardening cab 


inet, 30-gal. cabinet; all 


complete. 


serving 


FAN UNIT. % h.p. Peerless minus 
zero, with automatic expansion 
valve, aluminum-covered. $60.00. 


3 CAPPERS. Dacro 45 mm., stainless 
steel units. $60.00 each. 

2 AMMONIA COMPRESSORS. SxS 
225 r.p.m., excellent. $600.00 each. 

CELLOPHANE HOODERS. 3-head. 
Just out of use, excellent. $500.00 


RECEIVING UNIT. Self-contained, 
stainless steel, 50-gal. cap. With 
scale. $90.00. 

ICE CRUSHER. Creasey, | h.p 
with 12x16 mouth. $220.00. 

AMMONIA MASK. New, in cas« 
$10.00. 

CLARIFIER. DeLaval, No. 166, 15 
000 Ib... stainless steel, airtight 
Used very little. With Waukesha 


positive stainless steel pump with 
new head, variable speed. 
DEFROSTER. 
%”. $15.00. 
ENCLOSED MOTOR. 3040 r.p.m 
3 p.h., 1 hip. Guaranteed. $25.00. 
ROLLESS CHURN. Cherry-Burrell 
300-Ib. Excellent. $300.00. 
FREIGHT TRAILER. 1% 
wheel, 5 tires. $90.00. 


Peerless, automatic 


ton, 4 


DAIRY ENGINEERING SERVICE 
Pikesville 8, Md. Phone: 6-6359. 
1-M-54 





PLANT 





Ee - 


DEARBORN STREET 
PLANT 
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EQUIPMENT FOR SALE 


HOMOGENIZER. Manton-Gaulin, 
Model CGC, 400 gal. per hr., 2- 
stage. 15 h.p. motor. Good con- 
dition; guaranteed. 

OHIO CREAMERY SUPPLY CO., 
701 Woodland Ave., Cleveland 15, 
Ohio. 4-M-54 

BOTTLE WASHER. Cherry-Burrell, 
Model E, 6-wide. For }-gal. bottles. 

PLATE COOLER. York DHS, 31 
plates. 

CABINET COOLERS. Direct expan- 
sion; stainless steel, 7,200 Ib., 
15,000 Ib. and 24,000 Ib. 

VAT with cooling plate. Cherry-Bur- 
rell, Model SVN, 1,000-gal., stain- 
less steel. 

SURGE TANKS. 250-gal. and 300- 
gal., stainless steel. 

STORAGE TANK. Creamery Pack 
age, rectangular shape, 3,000-gal., 
stainless steel. 

PASTEURIZERS. 100-gal. to 
gal., stainless steel. 

FILLER. Cemac, 14-valve. 

FILLER. Cherry-Burrell G-100, with 
38 and 45 mm. Dacro cappers. 


HOMOGENIZERS and VISCOLIZ 
ERS. 75-gal. to 1,500-gal. 

CLARIFIERS. DeLaval, 
and 12,000-Ib. 

WEIGH CAN with scale and receiv 
ing vat. Stainless steel, 1,000-lb. 

STRAITAWAY CAN WASHER. 


Lathrop-Paulson, 8 ¢.p.m. 


INTERNAL TUBE HEATER. 6’, 


300- 


6,000-Ib. 


with 1” stainless steel tubes. 
BUTTER CHURNS. 229-lb. and 
370-lb. 


COMPRESSOR UNITS. 2 h.p. freon; 
and 15 h. p. ammonia. 

SWEET WATER COOLER. Cherry 
Burrell, Model 3-S-10. 

GLASS-LINED TANKS. 1,000-gal. 
to 3,000-gal. (by-products only.) 


BOILER. International, oil-fired, 35 


h.p. 
Many other desirable items such as 
Fillers, Bottle Washers, Filters, 


Freezers, Pumps, etc. Send us your 
inquiries. 

LESTER KEHOE MACHINERY 
CORP., | East 42nd St., New York 
it, Ies. B 4-M-54 

VISCOLIZER. Cherry-Burrell, re- 
built late model. 125 gal. per hr., 
5 h.p., single phase motor. Excel- 
lent condition; guaranteed. 

OHIO CREAMERY SUPPLY CO., 
701 Woodland Ave., Cleveland 15, 
Ohio. 4-M-54 
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EQUIPMENT FOR SALE 

CUT COOLING COSTS. Self- 
closing doors mounted just inside 
your cooler will keep the cold in- 
side during loading or unloading 
when it is advantageous to prop the 
door open. 

We have in stock 3’ 6” x 6 6” gen- 
uine York-Jamison double batten 
auto-close doors, complete with re- 
movable track heads for 7’ 2” track. 
11,” corkboard insulation, 14 gauge 
metal clad. Brand new. Original 
factory crates. $98.00 each. Freight 
prepaid in United States. 

Door height will be altered for 
anything up to 11’2” track for 
$15.00 additional. 

THE BIMEL COMPANY, 2600 
Colerain Ave., Cincinnati 14, Ohio. 

4-M-54 

2 AMMONIA COMPRESSORS. Used, 

good condition. Worthington, size 

7x7, vertical, single acting. $300.00 
each. 


ALEXANDER ICE & COAL CO., 
Franklin, Ind. 4-M-54 
BOILER. Brownell Fire Box, 2-pass. 


Complete with feed water pump. 

OIL BURNER. 5S. T. Johnson 30 
AV Heavy. Automatic 
Very good condition; replacing with 
larger boiler. 


THE RILEY CREAMERY CO., Mar 


controls. 


lette, Mich. 1-M-54 
BOTTLE WASHER. Heil, 6-wide. 
BOILER. O&S, 50 h.p. With F&M 

Stoker. 

PASTEURIZER. Cherry-Burrell, 200- 
gal., stainless steel lined. 

COMPRESSOR. York, 5x5, 15  h.p. 

COMPRESSOR. York, 3x3, 5  h.p.. 


automatic. 

2 STACK CONDENSERS. 

HOMOGENIZER. 400-gal. 

MRS. S. N. KEITH, Sunbrook, Dun- 
cansville, Pa. 1-M-54 

3 RECORDING THERMOMETERS 
on stands. | Tavlor, $75.00; 2 Bris 
tol, $60.00 each. 

VISCOLIZERS. Cherry-Burrell, 125 
gal., $300.00. 

SURFACE COOLER. 4’, $50.00. 

PASTEURIZER. Pfaudler, glass-lined 
6-18. $400.00. 

HOODER. Smith-Lee. $300.00. 

2 SEPARATORS. DeLaval, 
$50.00 each. 

BOTTLES. About 50 gross lettered 
50 mm handi-quart bottles, 2¢ each. 

All in first class condition. 

BATTLE CREEK DAIRY, 327 Kala- 
mazoo St., Battle Creek, Mich. 

4-M-54 


small. 


EQUIPMENT FOR SALE 
BOTTLE WASHER. Rice & Adams 
t-wide, soaker type, automatic dis 
charge. 
3-SECTION COOLER 
10’. 
SANITARY 


with ‘ ers 
DAIRY, LaCross« \\ 1S 
t-\1-54 

MILK BOTTLE WASHER. Meve 
Dumore Junior, Serial No. SR1772 


8-wide. Purchased 1939, good op 
erating condition. Replacing with 
larger machine. Will accept reason 


able offer. 


CLARKSBURG DAIRY CO Box 
367. Clarksburg, W. Va. 1-\{-54 


AMMONIA COMPRESSOR. Yor! 


10x10. 

AMMONIA COMPRESSOR. Frick 
9x9. 

LINK BELT CRUSHER SLINGER 


1x4 self-contained unit. 
MOTOR. 75 h.p. 220 volt. 


JOHN F. CARSON, A & Venango 
Sts., Philadelphia 34, Pa. Phone: 
GArfield 6-2221. 1-M-54 


2 CHEESE VATS. 
less steel. 

MOISTURE CHEESE 

MOISTURE OVEN. 

DOUBLE CHEESE PRESSES. 

CURD MILL. Motor driven. 

FORKS and AGITATORS. 

WHEY PUMP. Vican bronze. 

WHEY SEPARATOR. DeLaval, No. 
a 

DAISY HOOPS and 

PARAFFINER. 

TRIPLE CHEESE PRESS. 

CHEDDAR HOOPS. 

CURD KNIVES. Stainless steel. 

LONGHORN HOOPS. 

PICKAWAY DAIRY COOPERATIVE 


10,000 Ibs., stain 


SCALES 


FOLLOWERS 


ASSN., Circleville, Ohio. t-M-54 
25,000 BAGS. Plain (no _ printing 
Twin-Toter bags for Twin-Pac, or 


two single quart cartons to be sold 


as % gallons. 


GEHL’S GUERNSEY 
W. Capitol Dr., 


FARMS, 3326 
Milwaukee — 16, 


Wis. 1-M-54 
15 SPRAY VATS. Cherry-Burrell 
500-gal., stainless steel. $500.00 
each. 
WEIGHING EQUIPMENT and 
SCALE. New, 2-compartment 


stainl SS steel ail 


WASHER Lathrop 


Paulson: with stainless steel receiy 


operated. 


Used 6 c.p.m. 


ing equipment. 
HOMOGENIZER. Manton Gaulin 
CGC, 500-gal., used. 
F. T. AMMANN AND CO., INC 
2217 Olive St., St. Louis 3, Mo 
$-\{-54 
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EQUIPMENT FOR SALE 
HOMOGENIZER. Rebuilt Manton- 


Gaulin, Model CGD, 200 gal. per 
hr., 2-stage. Excellent condition. 
OHIO CREAMERY SUPPLY CO., 
701 Woodland Ave., Cleveland 15, 
Ohio. 4-M-54 


\ll this equipment in good condition. 

SPRAY VAT. Cherry-Burrell, 200-gal. 
Complete with air space heaters, 
thermometers, etc. 

PREHEATER. 


3” stainless steel tubes, each con 


Specialty Brass. Fou 


taining three 1” tubes 6’ long. 


BRUSH BOTTLE WASHER. 8-wide 


Dumore Junior. Class 1-35. 


BOTTLE FILLER. Left hand, 
Cherry-Burrell, G100. Fills 48 mm. 
square bottles. 

CHURN. Cherry-Burrell, Model CH 
230 Sani-Drum; with motor. 

EVAPORATIVE CONDENSER. Cai 
rier, Model 9Q6-139A. 

VISCOLIZER. Cherry-Burrell, 400 
gal. 

FLAKE ICE UNIT. 3-ton. Complete 
with bin and freon compressor. Per 
fect operating condition. 

For information, write to: H. MILLER 
DAIRY CO., INC., 656 E. McMil 
lan St., Cincinnati 6, Ohio. 4-M-54 


VISCOLIZER. Cherry-Burrell, 125 
gal. per hr., 5 h.p., 220/440 volt, 
3 p.h. motor. This machine has 
stainless steel head and is in per 
fect condition. Price $600.00. 

SCHWEIGER DAIRY, 308 No. Lin 
coln, Beaver Dam, Wis. 1-M-54 


EVAPORATOR. Rogers double effect: 
all stainless steel; 7,000 Tb. skim 
milk per hour; condensing for spray 
drying. 

HOT WELL. AIl stainless steel; 400 
gal. 


HENSZEY COMPANY, Watertown 


Wis. t-MI-54 


EQUIPMENT FOR SALE 
PASTEURIZER. Cherry-Burrell, 150 


gal. Complete with pump, pipes, 
and other attachments. 

AERATOR MILK COOLER. 2-sec 
tion, 6’. With pipes. 

BOILER. 30 h.p. low pressure with 
automatic water feed. 
with new Winkler stoker 

3} COMPRESSORS. 

WALK-IN FREEZER. 


Complet 


COOLER ROOM with DEEP 
FREEZE UNITS. 
All in good condition and priced 


cheap for quick sale. 
S. ANTONOFF, R.F.D. 1, 
Ohio. 


Poland, 
$-M-54 
CABINET COOLER. Mojonnier 4 
3-48, stainless steel. Capacity 450 
gal. ice cream mix or 750 gal. milk 
per hour; from 160°F. to 34°F. 
GRAVITY AMMONIA CONTROL 


with back pressure regulating valve. 
E1200B, 17-ton. 
increased 25% by 
leaf. 

DOLLY MADISON DAIRIES. Reeds 


burg, Wis. $-M-54 
ICE CREAM DELIVERY TRUCK. 


Good, used Dodge, capacity 450 


Capacity can be 
adding another 


gallons. Body in good shape, fully 
equipped with ammonia plates and 
coupling from truck to plant. Price 
$400.00. 
larger capacity truck. 
LEVENGOOD DAIRIES, Washing 
ton and Chestnut Sts., Pottstown 
Pa. 1-M-54 


Reason for sale, need 


3} CHEESE VATS. Stoelting, stain 
less steel. Capacity 14,000, 10,500, 
and 6,000 Ibs. All three for the 
price of $1,200.00. 

VACUUM MILK BOTTLE FILLER 
Milwaukee, Model GU61-G, Serial 
126. This is new; still in original 


crate. Price $2,200.00. 
FRANK PILLEY & SONS, INC. 
Sioux City 2. Lowa. 1-M-54 
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EQUIPMENT FOR SALE 


CHEESE EQUIPMENT. Bagby Kurd 
King, Model SE. Complete with 
utility work table and adjustable 
shelf. Used only one month. 

BLUE MOUNTAIN DAIRY, 240 
Maple St., Reading, Pa. $-M-54 

VISCOLIZERS and HOMOGENIZ 
ERS. Completely rebuilt and gua 
anteed. Send for bulletin and prices. 

OTTO BIEFELD CO., Watertown, 
Wis. 1-M-54 





SALES PROMOTION 
TRUCK LETTERING 
and TRADEMARK DECALS made 
for your truck and store advertising. 
Easy to apply, uniform, distinctive, 
economical for large or small needs. 
Write to MATHEWS COMPANY, 
827 So. Harvey Ave., Oak Park, Ill 





1+-M-54 
FLAVORINGS 
NON-FATTENING SUGAR- 


FREE ORANGE BEVERAGE 
BASE, 25% JUICE IN FINISHED 
DRINK. LOW in calories — HIGH 
in Vitamin C. 

Total 
quart. 
home or dealer. 

NOTHING TO ADD BUT WA- 
TER. APPROVED BY U. S. GOV- 
ERNMENT AND AMERICAN MED- 
ICAL ASSOCIATION. 

Samples and full 
request. 

UNITED EXTRACT LABORA- 
TORIES INC., 1521 W. Walton St., 
Chicago 22, Ill. 4-M-54 


NON-SETTLING CHOCOLATE 
MILK made from cold milk, no heat 
needed. Order a trial case, six No 
10 tins of Bradway Cold Mix Non 
Settling Chocolate, or ask for free 
sample. 

BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind. 1-M-54 


ingredients cost 8c per 


Easily commands 25c_ from 


information on 


SPECIALISTS IN 


Pa @f$ For tHe 





dairy industry 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT * KALAMAZOO ¢ MICHIGAN 


119 











FLAVORINGS 

PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 

Write to FLORIDA CANNERS, 
INC., Eustis, Fla. 4-M-54 

DAIRY GRAPE-ADE is profitable. 
Your total cost, 9c Write 
for sample. 

BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind. 1-M-54 


Dairy ORANGE-ADE BASE sweet 
ened. Mixes one to six with water. 
No sugar needed. $1.60 per No. 10 
tin. One can per case free for sam 
pling. Write for sample. 

BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind. 4-M-54 


per quart. 





PLANT FOR SALE 


Long-established DAIRY selling 
Grade A pasteurized milk and allied 
products to both wholesale and retail 
trade. Only dairy in 
west Arkansas town. 

PARTIAL LIST OF EQUIPMENT: 
Creamery Package Pastecurizers, 
Cherry-Burrell Viscolizer, Meyer 
Blanke Filler, Mid-West Aluma-Seal 
Hooding Unit. Creamery 
Bottle Washer. Cooling Vat. DeLaval 
Separator. Milk Pumps. Scales. Milk 


Cases. Bottles. 


a good north- 


Office Equipment. Four Delivery 
Trucks. Sanitary Milk Dispensers. 
Supplies and many other items. 


In addition to the 36’ x 40’ 
crete block Dairy Building. A 5-room 
MODERN HOME goes with this bus 


iness. 


con- 


This going business is being offered 
for sale, due to the death of owner. 
Price $50,000. 

For details, write or call L. B. 
Greene, Realtor, Exclusive Agent. Box 
307, Rogers, Ark. 1-M-54 


Terms. 


STAINLESS NICKEL 
STEEL ALLOY 





SANITARY 
AND BRINE 


Sanitary Equipment for the Processing Industries 


120 


Package 





VALVES 


FITTINGS 
L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


PLANT FOR SALE 


Milk business in New York State, 
city of Hornell. Population 15,000. 
Only 4 dealers. Doing $85,000 gross 
per year. 

Consists of new plant, all good 
equipment, 3 trucks, 11 
Modern 7 
Terms. Owner retiring. 

Contact M. J. Bossard, R.D. No. 1, 
Hornell, N. Y. Phone 444. 1-M-54 


Only MILK PLANT in fast-grow- 


ing area in southern California. Three 


dispensers. 
$50,000. 


room house. 


retail, one wholesale; equipment and 
5 trucks; no real estate. Very reason- 
able lease on building. 


Box 257, AMR. 4-M-54 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














HELP WANTED 
MAINTENANCE MAN to take 


complete charge of ammonia refrig- 
eration, electric, plumbing, and _ all 
dairy equipment. 

Must have past experience in sim- 
ilar work and good work record. 


MEYER DAIRY COMPANY, Base- 
hor, Kans. 4-M-54 
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TUBING 


SINGLE BOTTLE $2.00 
NEEDS ONLY ONE 
PROPAGATION 





HELP WANTED 
SALESMEN for New York Cit, 
and Northern New Jersey, wit! expe- 
rience in selling equipment and sup 
plies in dairy and food plants. 
Liberal 
sions. 


drawing against commis. 
All replies held in strict cop- 
fidence. 


Box 245, AMR. 4-M-54 


Manager for Milk and Ice Cream | 


Plant in southwestern state. Opx 
25 wholesale and retail 


rates 
routes; 100 
employees. 

Must be capable of managing entir, 
operation. Age 40 to 45 preferred. 
Permanent, well-paying position. Pres 
ent owner and operator desires to di 
vote time to other interests. 

All inquiries confidential. 


Box 262, AMR. t-\M-54 





POSITION WANTED 

SALES EXECUTIVE. With retail 
and wholesale sales, sales promotion 
and distributorship background of 
fluid milk and its allied products. 

Fourteen years in dairy field. Now 
located in eastern Pennsylvania, but 
will relocate. 
ecutive who knows how to create, 


A sincere, thorough ex 


plan, organize, and manage success 
ful dairy sales operations. 


I am seeking a medium-sized dairy 
operation or distributorship, either ex- 
clusive or with other items, in the 
eastern area of United States. 


Box 260, AMR. t-M-54 
SALES MANAGER. With major 


dairy. Eighteen years experience in 
the retail and wholesale division of 
present company, specializing in milk, 
cream, and all dairy products. Also 
experienced in labor relations. Age 
13, family man. 

Excellent relations with present 
company, but would like to make a 
change. The best of references. Mem 
ber of Milk Industry Foundation 

Box 261, AMR. 1-M-54 


FOR BETTER RESULTS, 
LOWER COSTS, USE 


FLAV-O-LAC FLAKES 


the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 
ness and Flavor. 








= THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA. 


Branches * New York, Baltimore, Washington 


American Milk Review 
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POSITION WANTED 
ENGINEER: CHIEF or SUPER- 


VISING MAINTENANCE. Graduate 
several years heavy experience. 
Dairy—ice cream—cold storage—ice— 


frozen foods, ete. Chief Engineer for 
large plant, or Supervising Engineei 
for several plants. Thoroughly cap- 
able, practically and technically. 

Details first letter, particularly sal- 
iy. Salary considerably dependent 
upon location and _ responsibilities. 
Domestic or foreign. 

Box 240, AMR. t-M-54 


Capable DAIRY SPECIALIST 
Masters degree), age 30, many years 
if practical experience. Best of testi 
monials, very industrious. With knowl- 
edge of English. Desires suitable oc- 
cupation to complete his education. 
Will pay his own Airmail 
fers, please. 

Werner Wolter, WANGEN-Allgau, 
Dairy College, Germany. 41-M-54 

Superintendent with many years ex- 
perience wishes position as SUPER- 
VISOR in a milk, ice cream, or com- 
bined plant. Well versed in all phases 
of the manufacturing and processing 
f all by-products. 


passage. 


Presently employed. Dairy school 
graduate. Recommendations. 
Box 248, AMR. 





1-M-54 


PRINTING SERVICE 
2-in-1 MILK CARRIERS for PYRA 
MID TYPE BOTTLES. Buy direct 


no middleman—no commissions. 


Sturdy—Folded—Holes punched out 

Your Dairy’s name printed on top 
of carrier. Dairies using these carriers 
show a sharp increase in sales. 

Why sell one quart when you can 
sell two? Samples and prices on re- 
quest. 

VOGUE 
2502 


Ohio. 


PRINTING 
Avalon Ave.., 


COMPANY, 
N.E., 


Canton, 


1-M-54 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











IT’S 3 GLASSES OF MILK A DAY 
AT DAIRY MEET 


The American Dairy Association 
members at the 15th annual meeting 
in Chicago demonstrated that they 


drink three glasses of milk every day. 











Brings you full market 


Edition); $30.00 per year for 3 issues weekly; 


year for 1 issue weekly. 





°o 





Publishers 
92 WARREN STREET 





KEEP FULLY INFORMED 


ON NEW YORK 
| | WHOLESALE MARKETS 


Che Producers’ Price-Curreut 
information on 
Dressed and Live Poultry; Shell, Frozen and Dried 
Eggs; Butter; Cheese; other perishable commodi- 


ties. Subscription rates: $40.00 per year (Daily 


$20.00 per year for 2 issues weekly; $12.00 per 


URNER-BARRY COMPANY 


NEW YORK 7, N. Y. 


in the country 





Name 





Company 
Address 
City 
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YUM 


DAIRY FLOORS ruined 


with STONHARD STONPACH 


STONPACH is already being used by the most outstanding dairies 
It's unbeatable. 
a flint-hard patch or complete overlay that outlasts concrete many 
times over, and takes less time to install 
gredients come complete in one package, there's nothing else to 
buy! Write today for our free STONPACH Booklet, or order a drum 
No Charge Unless Satisfactory.” 


STONHARD COMPANY 


Building Maintenance Materials since 1922 
300 Stonhard Bidg., 1306 Spring Garden St., Philadelphia 23, Pa 


Please send me your free STONPACH Booklet. 


According to the Morrison Hotel 
catering manager, convention head 
quarters milk consumption at the ho 
tel tripled for the week. He related 
that at the Distinguished Service 
Awards banquet, the 500 in attend 
ance 987 one-half 


consumed pint 


glasses of milk. 


The next day, at luncheon of the 
Board of Directors, 186 people drank 
317 glasses of milk. 


The run on milk was so great that 
the hotel had to have two special 
deliveries made for the meetings, the 
coffee shop and drug store. The sup- 
plies of butter, cheese and ice cream 
also needed replenishing sooner than 
normal, the hotel reported. 





BUSINESS OPPORTUNITIES 
SKIM MILK WANTED: To thos 


only who desire a permanent outlet 
Some whole milk, also for cheese. To 
be processed on premises — location 
New York State or nearby. 


Please don’t answer unless you need 


a steady account. You must furnish 
vat and steam and space large enough 
to place a draining table. 


Box 228, AMR. 


1-M-54 






















BY ACIDS 
GREASE, OIL 
EXCESSIVE 

WATER 


Quickly 
Repaired 





Only V2 inch thickness provides 


What's more, all in 





300/4/54 
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